





WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 

order to get the protection and beauty of paint. 

Damp-Tex Enamel penetrates moisture and 
sticks to the under surface just as 
though it were perfectly dry. Damp- 
Tex quickly dries into a tough water- 
proof film that stays elastic for years 
regardless of repeated washings 
with soap and water. Resists corro- 
sive gases and oxidation. Does not 
taint food or cause it to taste. 


STAINLESS STEEL COATING 


pply with brush or spray-gun. Unequalled protection for 

quipment and metal surfaces subject to extreme acid and 

kali conditions. Costs less than 4c per square foot. Write 
for information. 
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FUNGUS TEST 


Treated Damp-Tex will 

ist fungus, mold or mil- 

on “4 surfaces paint- 
it. 


MOISTURE TEST 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film wiil 
not blister or break. 





CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not in- 
jurious to Damp-Tex Enamei. 


Canadian Manufacturer: Standard Paint & Varnish Co., Windsor, Canada—Canadian Industrial Distributor: 


MONEY BACK 
GUARANTEE 


If after following sim- 
ple directions the buyer 
finds any shipment of 
Damp-Tex does not do 
all we claim for it, no- 
tify us and we will 
give shipping instruc- 
tions for the balance 
and cancel the charge 
for the amount used. 
or, if already paid for, 
will refund the money. 
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ACID TEST 
Damp-Tex is unaffect- 
ed by lactic and other 
common food acids. 
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ding Publication in the Meat Packing and Allied Industries Since 1891 


SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel Under-coater and 
we will ship at no risk 
to you with full instruc- 
tions for satisfactory re- 
sults. Damp-Tex, pre- 
treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional 
cost of 30c per gallon. 


STEAM TEST 


Damp-Tex is unaffect- 
ed by live steam com- 
mon to many plants. 


G. H. Wood & Co., Ltd., Toronto 


TEELCOTE MANUFACTURING CO. 


ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS, VARNISHES AND ENAMELS 
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INVITATIO 
TO EFFICIENC 
at every step in 


sausage making 










THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 


SILENT CUTTERS — Capacities from 
20 to 800 pounds. Special analy- 
sis steel blades give clean, cool 
cutting action. Has self-emptying 


time-saver feature. 





VACUUM MIXERS — Capacities 
(also standard models) from 75 to 


] Silent 
Cutter 


(_] Mixer 
(_] Stuffer 


2,000 pounds. Stainless paddles, 
shafts, tubs and end 
plates optional. 


(_] Grinder [7] Casing Applier 


(_] Head Cheese —— 
Cutter od 
Company 
(_] Pork Fat Cuber 
{_] Smoke Master Address 


{-] Combination of Special 
Purpose Equipment 





STUFFERS — Capacities from 
60 to 1,000 pounds. Special 
leak-proof design ... air and 
meat can’t get past piston, 
Stainless valves and tubes. 





GRINDERS — Capacities from 
1,000 to 15,000 pounds per 
hour. Machined feed screw and 
finely finished rifled cylinder 
assure clean, cool cutting. 


No matter how big or how small 
your plant may be, there is a 
complete line of Buffalo quality 
sausage-making machinery to fit 
your individual needs. Space and 
cost are saved by buying from the 
line with the widest range of sizes, 
the most complete assortment of 
models. “Buffalo” offers both. 


John E. Smith's Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


JOHN E.SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 














City and State 
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tho moet nearly porfect low temperatute 
insulating material yet developed 






for meat packing plants, locker plants, walk-ins, dairies, ice cream plants, cold storage warehouses, fruit and beverage storage spaces 
for refrigerated household appliances e for refrigerated equipment e for refrigerated railroad cars, trucks, trailers, ships 


Styrofoam®, a lightweight plastic made 
by expanding polystyrene approxi- 
mately 40 times, has many desirable 
low temperature insulation character- 
istics. In fact, laboratory tests have 
shown that Styrofoam is the most 
nearly perfect low temperature insu- 
lating material yet developed. It has 
ahigh resistance to water vapor, main- 


taining “just installed” insulating effi- 
ciency for years. Styrofoam has a low 
thermal conductivity, is odorless and 
non-toxic. It resists mold and rot. 
This strong, yet lightest of all rigid 
type insulation materials is available 
in board form which. is easily cut to 
desired size with conventional hand or 
power woodworking tools. 


Architects, engineers, and refrigeration 
and insulation contractors are finding 
that Styrofoam delivers effective insu- 
lation in low-temperature installations, 
at extremely low cost per year of 
service life. 


(Styrofoam Pipe Covering is available 
from several fabricators.) 


THE DOW CHEMICAL COMPANY « Plastics Department—PL 418B-1 « MIDLAND, MICHIGAN 


ae 


The Dow Chemical Company 
Plastics Department, PL 418B-1, Midland, Michigan 


Please send me your booklet containing information on Styrofoam, 
low temperature insulation material. 


= , —— 





Company___ 


Address___ 











City___ 





New York * Boston « Philadelphia « Atlanta « Cleveland Detroit « Chicago « St. Louis « Houston ¢ San Francisco e Los Angeles e Seattle « Dow Chemical of Canada, Limited, Toronto, Canada 
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-$T. JOHN 


“pm All Stainless Steel 
MEAT SHOVEL 


“Cheaper in the Long Run” 


The new, lighter weight No. 1 size 
all Stainless Meat Scoop is built 
for a long life of good service. 
Easy-to-clean electro-polished 
surface saves precious minutes 
every day. Special reinforcement 
at bend in handle provides extra 
strength where it's needed 
most. This shovel is typical 

of St. John packing house 
equipment designed to do a 
special job better and at lower 
cost — because it lasts! 





























SPECIFICATIONS 
Overall Length 42 inches 
Blade Size......1034” wide x 13” long 


16 GAUGE STAINLESS STEEL TU- 
BULAR HANDLE AND BLADE WITH 
“TEE" GRIP. ALL-WELDED SANI- 
TARY CONSTRUCTION. NET WT. 
6 LBS, 











ONLY 


, $47 350 


F.0.B. CHICAGO 


IN STOCK FOR 
IMMEDIATE 
DELIVERY 













ST. JOHN & COMPANY 


5800 S. DAMEN AVE., CHICAGO 36, ILL. 
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STANGE 


CREAM: OF - SPICE 


SEASONINGS 





Saou novini; lai food, Vcd 


WM. J. STANGE CO. 
CHICAGO 12, ILL. © OAKLAND 21, CAL. 
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Canned meat volume is growing! 


Get your share with Canco’s six services! 


ROM 350 million lbs. of canned meat in 1938 for labels, and general advice on consumer pref- 
FB‘: one and one half billion Ibs. in 1951... erences. 

canned meat volume has increased 329% in the 4. Canco’s Label Department will develop a 
last twelve years! The steadily rising sales curve saleable design for your lithographed labels. 

in the meat-canning industry offers a growing 


, 5. Canco’s Service Engineers are on call for 
opportunity for the alert canned meat packer. 


production-line emergencies. 
To help you expand your canned meat business, 


Canco offers the best service in the can-manufac- 
turing field! 


6. Canco’s Research Laboratories will assist in 
establishing quality control of production, and in 


solving quality-control problems. 
1. Canco will make blueprint and layout rec- 


ommendations to expand your canned meat pro- 
duction. 


2. Canco will advise you on all technicalities AMERICAN 
concerning the processing of canned meats. 
3. Canco’s Home Economics Section and Test- 


ing Kitchen will help on proper seasonings, recipes C AN 
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THE WORLD'S 
SHOCK-ABSORBING WHEEL AND CASTER 


At last, here is a shock-absorbing wheel and caster that actually provides MAXIMUM 
shock absorption under any condition —even when truck or dolly is completely empty. 


Aerol’s new “AERFLO” knee-action unit is a completely trouble-free combination of 
light and heavy commercial standard springs. They will never unwind, fatigue or pop. 
Undue wear or breakage caused by “gyrating casters” is completely eliminated by the 
light spring which takes the stress when truck is empty or near empty—the heavy spring 
is for maximum or near maximum loads. Both springs can easily be replaced to convert 
unit to a different load capacity. 


Available in the following sizes: 6” - 8” - 10” standard duty —10”x12” heavy duty 
and 10” - 12” dual wheels —all Aerol-sealed and “lubricated for life” ! 


Aerol wheels and casters are available at dealers throughout the 
United States and Canada... 


Please consult your local telephone book for further information. 


NO WHEEL ROLLS ke LIKE AN AEROL ' 
AEROL CO., INC., 2424 SAN FERNANDO RD., LOS ANGELES 65, CALIF. 
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With This NEW Improvement 
Niagara No-Frost Method” 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


























Niagara “No-Frost Method” keeps frost and ice COMPLETELY Niagara No Frost Siwy Coolers : 
OUT of your cooling, chilling, freezing or cold storage. PATENTED 


With the “No-Frost Method” you always get 
the full amount of refrigeration your com- 





It uses Niagara No Frost Liquid Spray to keep frost and ice 


from ever forming. It gives you, automatically, refrigeration with pressor will deliver and for which you are 

no defrosting, and full capacity NEVER cut down by ice building now paying. If you need extra capacity, the 

up progressively on refrigeration coils. Niagara “No-Frost Method” can help you 
get it with your present compressor. 
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Now, a NEW design No Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evapo- 
rating it at low temperature—not boiling it away at high tempera- 
ture. It has 14 times the capacity of the old method per dollar of 
investment—-one concentrator will handle a battery of high 
capacity spray coolers. 


This gives you more refrigeration at lower cost; less machinery 
in less space. You operate at high suction pressure, saving power 
and wear and tear on compressors. 


The extra capacity and lower cost both for equipment and 
operating makes this method advantageous for every type of 
refrigeration use— both for freezing and for moderate tempera- 
tures—for large “live” loads as in meat chilling or in fruit and 
vegetable pre-cooling — for rooms that are filled and emptied of 
product daily, such as milk rooms and terminal storage warehouses. 








You get true trouble-free refrigeration ... No brine... no 
salt solution ... no dirt ...mno mess... It is entirely clean; 
you get rid of dirt and odors. You reduce both equipment and 
operating costs. 


Niagara No Frost Concentrator 
PATENTED 


: ; ‘ No salt solution . .. No brine . . . The 
With Niagara “No-Frost Method” you easily keep constant Niagara “No-Frost Method” gives you a 


temperature of products in your rooms, improve quality, get clean system, clean rooms, clean equipment. 
more production. 


There are two series of con- t t _ 
centrators: one, with evapo- 
rating capacity up to 6 gal. of =" OC 
water per hour, is economical OC 


for small freezing or harden- 
ing rooms, milk rooms, single 
} room storage. The other, 
evaporating up to 36 gal. per 
hour, serves a battery of large 
coolers as in multiple floor 
cold storages, large chilling, 
freezing or pre-cooling plants. 


For complete information 
Write to the Niagara Blower 
Company, Dept. NP, 405 
Lexington Avenue, New York 
17, New York. 

° 








CONDENSER COMPRESSOR CONCENTRATOR NO-FROST SPRAY COOLER 


a 
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FOR GREATER 
FAT SALVAGING PROFITS --- 


GLOBE 
DRY RENDERING EQUIPMENT 


v¢ 


f 


reclaims larger quantities of sale- 
able fats, boosts your profits, 
lowers your costs. Not an idle 
boast—this Globe equipment was 


Illustration of 


developed in packing houses for * Glebe HPM 500- 
: ’ ‘ Ton Hydraulic 
packing house production engi- Curb Press 


neers, and for years it has been 
producing greater profits in pack- 
ing plants all over the country. 
And we have increased our manu- 








facturing facilities to make @ Globe Dry Rendering Cooker starts your 
" fat recovery program off right by effi- 
prompt shipment on all types of cient use of thorough agitation and mod- 


ern steam pressure and vacuum action. 


cookers and presses. @ Globe Crackling Receiver or Percolator 
P s allows quick, thorough drainage of all 
Write today for full information free fats from cracklings discharged from 
the cooker. 
on any installation you may be 


@ Globe HPM 500-Ton Hydraulic Curb Press 


° . > puts the clincher on your economy pro- 
planning. Our engineering staff gram by recovering more grease from 
‘ . cracklings than smaller, less efficient 
will be glad to consult with you types. Built of heavy materials with a 
‘ high factor of safety, this press is usually 

at no obligation. _ maintained at less than 2¢ per ton. 


@ Refer to Globe catalog for complete engi- 
neering data on all Globe Rendering 
Equipment. 











Illustration of 
Globe Flowing 
Drive Dry Render- 
ing Cooker’ 





37 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


The GLOBE Company 22205 








The National Provisioner—July 26, 1952 












MENT 

















VOLUME 127 


JULY 26, 1952 a NUMBER 4 











OPS Liberalizes Livestock Slaughter Regulations 


The Office of Price Stabilization has announced that persons who are registered 
to slaughter one or more species of livestock are now permitted to slaughter all 
species of livestock. Also, persons registered to have one or more species of live- 
stock slaughtered for them are permitted to have all species slaughtered for them. 
Present record keeping and reporting requirements continue in effect, however. 

At the same time, application of existing provisions in the meat distribution 
regulation which compel the sale of meat to institutional users is being limited to 
periods for which the Secretary of Agriculture certifies that the over-all supply 
of meat and meat products is inadequate to meet the civilian or military needs. 

The actions are contained in Amendment 38 to Distribution Regulation 1, Re- 
vision 1, effective as of July 1, 1952. 


Price Officials Favor Standby Controls Plan 


Key officials in the Office of Price Stabilization, particularly those who have 
served in both OPA and OPS, favor some sort of “standby” price control arrange- 
ment if the present active price control lapses on schedule next April 30. Many of 
these officials believe that the United States may find itself in periods of partial 
mobilization from time to time over the next decade or so. Therefore, they feel, 
the nation should not be left in the same unprotected position which it occupied in 
1950, when the Korean war set off an inflationary spiral of major proportions. They 
contend that many of the difficulties which have plagued OPS since then, such as 
unrealistically high ceilings which soon outstripped the market level and discredited 
the program, were a direct result of the fact that the government was unable to 
step in immediately. 

Meantime OPS is revising standards for decontrol of commodities and for sus- 
pension of ceilings on commodities selling in soft markets. 


MID Regulates Ham Weights in Memorandum 177 


The Meat Inspection Division, USDA, has announced certain requirements for 
cooked cured pork products. Effective September 1, 1952, the preparation of such 
products as hams, pork shoulders, pork shoulder picnics, pork shoulder butts and 
pork loins, either by moist or dry heat, shall not result in the finished cooked article 
weighing more than the fresh uncured product. In other words, the weight of the 
finished cooked article plus the weight of the skin, bones, fat and trimmings re- 
moved during the preparation shall not exceed the weight of the fresh uncured 
product. 


USDA to Keep Canadian Embargo 


Department of Agriculture officials stated that the United States government 
ment has no plans to remove its embargo on imports of livestock products from 
Canada. There had been reports of an early removal. The embargo went into effect 
in February when an outbreak of foot-and-mouth disease was discovered in Sas- 
katchewan. 


Packer-Union Contract Talks Continue 


The United Packinghouse Workers, CIO, will meet next week with officials of 
Armour and Company and the Cudahy Packing Co. to discuss contract negotiations. 
The Amalgamated Meat Cutters and Butcher Workmen, AFL, have held preliminary 
meetings with Swift & Company. No progress has been reported. 


Saturday Closing Voted by Board of Trade 

The Chicago Board of Trade will be closed Saturdays, effective August 2. The 
membership will vote shortly on extending trading a half hour to 1:45 p.m. Monday 
through Friday. The Board of Trade closed Saturdays during the summer months 
in 1951, but has remained open for Saturday trading this summer. 


Pork Amendment to Come Out July 29 


According to reliable reports, OPS will provide several adjustments in ceiling 
prices of certain pork products in Amendment 11 to CPR 74, to be released next 
Tuesday and effective that date. 








Waldoc 


is the life blood of business. Con- 

versely, competition is the grim 
reaper which has doomed many a small 
business that couldn’t or didn’t know 
how to compete. The enterprising small 
business man and meat packer today is 
one who keeps up with the Joneses in 
his competitive circle. 

In analyzing the forces of competi- 
tion that bring pressure on a meat 
packing firm, executives often look to 
the externals of merchandising and 
product promotion. If they cover the 
waterfront with window signs, posters, 
billboards, etc., as well or better than 
their competition, they feel reasonably 
assured that all is well. However, when 
the balance sheets are drawn, the profit 
impact doesn’t always ring the bell. 

The arena where real, week-by-week, 
year-by-year competition is waged is in 
the plant itself. One operation that 
fails to pull its weight and has to be 
supported by others can turn profits 
into losses. The smaller packer, espe- 
cially, has to be certain that all opera- 
tions in his plant are productive and 
profitable insofar as is possible under 
market conditions. Larger packers, 
with their tremendous and diversified 
volume, frequently can cover a non- 
profitable operation and minimize its 
losses in the overall profit picture. 

While touring northern Ohio recent- 
ly, a PROVISIONER representative visited 
the Waldock Packing Co. in Sandusky. 
Working on the theory that competition 
starts in the plant, Fred Waldock, 
president, remarked that it is their 
policy to keep the whole plant in line 
with technological improvements. He 
said a single backward department is a 
burden that must be carried by the en- 
tire organization. 

In modest but very definite steps, the 
Waldock plant is kept up to date. Its 
plan of providing regular improvements 
is financially sound as it tends to keep 
replacement costs in line with deprecia- 
tion charges. While additional capital 


iE is frequently said that competition 


Photos show action in the Waldock plant: 
Center, George Ebert, provision sales, and 
Dr. T. G. Foley, MID inspector, examine tree 
of hams. Lower left, W. Waldock, jr., stamps 
weight ticket at livestock weighing station. 
Lower right, Ferris Withem, lard foreman, 
prepares to replace filter on Sparkler unit. 
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is needed for expansion and also to re- 
flect the upward price trend, the basic 
costs are kept within reasonable finan- 
cial levels. 

The Waldock plant was established 
away back in 1859 and was completely 
rebuilt in 1926. Since then it has been 
further expanded and modernized. In 
19385 a sausage department was added. 
During 1951 new smokehouse facilities 
were installed, livestock pens built and 
a smoked meats hanging room con- 
structed. Plans call for a further ex- 
pansion of smoking facilities, the ad- 
dition of bacon slicing equipment along 
with a pre-packaging cooler, and great- 
er general cooler facilities. 

Another major step taken by the 
firm in 1951 was the construction of its 
own garage. Previously, maintenance 
of its 19-vehicle fleet, including four 
semi-trailers and seven passenger cars, 
was performed on contract with a com- 
mercial dealer. While the service was 
poor, charges frequently ran from 
$1,500 to $8,000 a month. Now, in its 
own garage, equipped with repair tools 
and equipment, the packer has one me- 
chanic service the entire fleet on a 45- 
hour week basis. Service costs have 
been greatly reduced. Further, manage- 
ment can depend on the mechanic to 
service units according to schedule so 
that the entire fleet operates at maxi- 
mum utility at all times. 

The plant’s new smokehouse is a 
Shultz installation with a capacity of 
10,000 lbs. of hams or 6,000 Ibs. of 
bologna. Product is completely proc- 
essed in the house from drying to 
showering. Foster Kreuger, sausage 
department foreman, said the new 
house has reduced shrink by 2 per 
cent and the processing time about 30 
per cent. The house has a Foxboro re- 
cording humidity and heat controller. 

The heating coil of the house is lo- 
cated at the ceiling. An advantage 
claimed for the conditioner is a smaller 


Photos, top to bottom: Crew wraps and boxes 
some of the smoked meats prepared for mili- 
tary orders. Fred Waldock, president, and 
William Waldock, sr., vice president, discuss 
Plans for future improvements. Ray Reiser, 
assistant sales manager, examines some of the 
plant's special sausage which has won wide 
local acceptance. Bob Jamison, fleet mechan- 
IG, services tires on a local run delivery truck. 
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View of the lard mixing tank equipped with 
a motor driven beater that is visible at left 


of ladder. 





Foster Krueger, sausage department foreman, 
examines recording on Foxbor control on the 
plant's older air conditioned smokehouse. 





Worker lifts a bale of hay before dumping 
it into feed trough. Feed supplies were low 
because of the then current anthrax scare. 


volume of primary air due to the 
larger coil face area and lower coil face 
velocity. The conditioner is located on 
top of the house. Smoke is generated 
in a magazine type unit and is drawn 
through water filters before entering 
the house. 

Along with the new smokehouse, the 
plant built a new smoked meats hang- 
ing room where the cured meats are 
washed, stockinetted and hung. 

With these excellent smoking and 
hanging facilities, the packer has been 
better able to take action on military 
meat contracts. Jack Waldock, sales 
manager, watches the various solicita- 


14 


tions for bids by the military purchas- 
ing center. He knows very accurately 
his own processing costs. If he can 
purchase meats, add his own cost and 
show a profit he is apt to wire a bid. 

The packer also keeps a close watch 
on livestock activities in the area. 
Many of the local cattle are well fin- 
ished cows that can be sold as carcass 
and primal cuts to eastern markets. 
On the other hand, the packer would 
hardly slaughter these animals for his 
sausage production which currently av- 
erages about 66,000 lbs. per week. Wal- 
dock buys a car of beef a week, on the 
average, from western sources for 
sausage manufacture. 

In these operations management has 
to know its own cost picture. Each op- 
eration is tabulated in terms of labor, 
product, packaging and overhead. From 
historical experience the packer knows 
when he can prudently purchase, proc- 
ess and resell. 

Livestock is bought at local markets, 
much of it coming directly to the plant 
from raisers. The local purchases come 
mostly in two and three head lots. To 
facilitate the accumulation of livestock 
and to condition the animals for 
slaughter, the packer has built a mod- 
ern, fully enclosed livestock building, 
which can hold 400 head of cattle and 
800 hogs. The building has facilities 
for storing animal feeds directly above 
the permanently built feed troughs. In 
a matter of minutes, sufficient hay can 
be placed in the V-slotted troughs to 
feed all the livestock. The building has 
a concrete floor to permit power clean- 
ing of the pens. Periodically, a scoop 
cleans out the entire area. Cross venti- 
lation, coupled with high-ceiling con- 
struction, keeps the animals cool dur- 
ing hot weather. 

Livestock handling is speeded by a 
scaling section which is an extension 
of the unloading chute. Stock is un- 
loaded, held in a pen lock and then 
driven into the scale pen. A Fairbanks, 
Morse scale is used to weigh in the 
animals and stamp tickets with the 
weight. 

In another plant improvement, the 
lard room was equipped with a tank 
for blending antioxidant and lard 
flakes into the lard. A Sparkler filter 
was also added. Production of edible 
lard amounts to 25,000 lbs. per week. 
Management is pleased with the Spark- 
ler filter as it occupies a minimum of 
space and can be cleaned in a matter 
of minutes. Lard purity has been im- 
proved markedly through filtration. 

The foregoing have been but some of 
the improvements made recently at the 
Waldock plant. The firm is constantly 
striving to better its plant, methods 
and equipment and to make each de- 
partment contribute its full share to 
the profit side of the ledger. 


BLS Index Reaches Record High 
Consumer prices reached an all-time 
high in June at 189.6 per cent of the 
1935-39 base period, the BLS reported. 
The increase was due largely to higher 
prices of meats and some other foods. 





OPS Says Beef May Not Be 
Sold Ungraded: Issues 
Other Interpretations 


The fact that CPR 25 provides ceijj. 
ings for non-graded or improperly cut 
beef at retail does not authorize the 
sale of improperly cut beef or non. 
graded beef at utility grade ceilings, 
OPS ruled this week (CPR 25, Rey. 1, 
Int. 5; CPR 25, Rev. 1, Int. 4, and 
GCPR, SR 34, Rev. 1, Int. 1). 

Under CPR 25, beef which is not 
grademarked or which is not cut ip 
accord with OPS standards may not be 
sold at ceilings higher than those speci- 
fied for utility beef. In an interpreta. 
tion issued Wednesday, OPS Chief 
Counsel Herbert N. Malet ruled that 
such provisions of the order do not 
legalize sales of improperly cut beef, 
or non-graded beef, even at utility ceil- 
ings. 

Also this week OPS issued two other 
interpretations of regulations affecting 
the meat industry, one involving addi- 
tions to retail beef ceilings for local de- 
livery and the other affecting sales of 
fresh and semi-dry sausage under 
GCPR, SR 34, Rev. 1. The first inter. 
pretation prohibits beef retailers from 
including a local delivery addition on 
top of the maximum price specified in 
CPR 24 for the cut of beef in question, 
to which retailers add their own mark- 
ups. Section 13 (c) of CPR 25 specifical- 
ly excludes the addition of local delivery 
charges to the CPR 24 maximum price 
ceiling, OPS pointed out. 

Sellers of fresh and semi-dry sausage 
had asked OPS if a statement of higher 
ceilings, required to be provided pur- 
chasers under Section 10 (b) of the 
regulation, must be provided with each 
sale of the sausage at the higher ceil- 
ings. OPS ruled that the notice of 
price increase must be provided only 
with the first purchase at the higher 
ceiling, since the regulation requires 
such notification at the initial pur- 
chase at the higher price. 


Rejects Protest Against 
Soybean Meal Ceilings 


The Office of Price Stabilization has 
denied a protest against OPS ceilings 
on soybeans, soybean oil and soybean 
meal on the grounds that the protest- 
ants provided insufficient evidence to 
support their protest. The protest was 
filed in May by a group of soybean 
growers and processors. They argued 
that the present ceilings on meal do 
not comply with a provision of the De- 
fense Production Act which requires 
that ceilings for processed farm prod- 
ucts reflect at least parity to the grow- 
er of the raw materials and _ that 
processors receive a fair margin. 

OPS stated that it is not obliged to 
set the ceiling for a controlled com- 
modity so high that no matter how 
soft the market for the other, uncon- 
trolled by-products, the processor and 
farmer can still receive a parity and 
fair margin from the price of the con- 
trolled commodity. 
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Summer Ad Campaign 
Packs Sales Punch 


tising campaign slanted to fit 

the mood and the season has just 
been completed by the Hunter Packing 
Co, East St. Louis, Il. 

Summer traditionally is a heavy 
sausage season. It is the time of picnics 
and outings, when sausage meats pro- 
yide the best in easy-to-prepare protein 
nourishment. Also, during the hot days, 
the housewife is tempted to take short 
cuts and serve a light meal which is 
easily and quickly prepared. Wieners 
and luncheon meats are ideal main 
dishes for the menus. 

Hunter has capitalized on these sum- 
mer meat facts in its merchandising 
campaign. Its whole advertising pro- 
gram, which ended July 2, stressed 
the keynote of easy living and good 
eating. The photo copy of its ads fea- 
tured the homemaker in a relaxed and 
pleasant mood. The copy bridged the 
association between an easily prepared 
nourishing meal and Hunter’s .wieners 
and cold cuts. 

Advertising copy was a part of a 
well-planned merchandising campaign 
developed by the Hunter sales depart- 
ment in cooperation with its advertis- 
ing agency, Baker, Johnson & Dickin- 
son. When plans for the campaign were 
completed, a brochure on the projected 
advertising was prepared and given to 
each salesman. 

At a sales meeting Sales Manager 
John Burns explained the extent and 
nature of the campaign. Covering the 


ee example of an adver- 
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period. from May 28 to July 3, the 
campaign placed heavy emphasis on 
newspaper and point-of-sale advertis- 
ing. However, TV commercials also 
were used in support of the program. 
Timing of the advertisements present- 
ed the firm’s message at the two holi- 
days which traditionally usher in the 
summer season, Memorial Day and the 
Fourth of July. 

Calling upon the trade, the Hunter 
salesman could be specific in stating 
when advertising in support of the cam- 
paign would appear. The back part of 
the brochure contained mats that the 
dealer could use in his own tie-in ad- 
vertising, either in the daily press or 
in neighborhood publications. Since the 
specific dates of Hunter’s newspaper 
ads were known, the dealer, if he so 
elected, could use the mats for his own 
handbills. 

The brochure also contained samples 
of the point-of-sale material that was 
available to the cooperating retailer. 
The specific presentation helped the 
salesman. He had samples of the pro- 
jected ads and the exact dates when 
they would run. He could also show the 
point-of-sales material. Burns said the 
concreteness of the merchandising plan 
helped to enlist the cooperation of the 
retailer. 

To tie in the retailer with the news- 
paper promotional materia! which fea- 
tured the Hunter package with its fa- 
miliar trade-mark of the huntsman, 


full size window streamers reproducing 
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ABOVE: Two of the typically summer ads 
used in newspapers. BELOW: Point-of-sale 
poster promoting wieners with casing on. 























BOSS" Landing Device for 
smooth and sure transfer of 
animal from hoist to rail. 











BOSS" Beef Hoists use standard, 
brake type motors, and are offered 
in 5 H.P. and 7% H.P. motor sizes. 
There is also a special hoist which 
uses o 3 H.P. motor. 


“BOSS” Knocking Pens, single or 
tandem, position animal properly 


and 
tion 





deliver it to hoisting loca- 
without manual assistance. 





“BOSS' Beef Headsplitter 
No. 424 PATENT PENDING. 


BOSS" Patented Carcass Dropper speedily 
positions carcass for siding. 


CHAS G SCHMIDT 


BEEF KILLING EQUIPMENT 


Proud of your beef department crew? Want to show 
them some extra consideration? Install BOSS Bal- 
anced Beef Handling Equipment and do yourself a 
favor, too! 






BOSS Equipment is strong and safe. BOSS Equip- 
ment is swift and sure. BOSS Equipment is balanced. 


Investigate the idea now! We will be glad to explain 
the many exclusive features and patented devices 
which co-operate to make BOSS Beef Killing Equip- 
ment first choice among the men who use it. 


Inquiries from the Chicago area should be ad- 
dressed to The Cincinnati Butchers’ Supply Com- 
pany, 824 West Exchange Avenue, Chicago 9, Ill. 


THE Fe onal wis SUPPLY COMPANY 
CINCINNATI 16, OHIO 














“the package were made available to 
| the dealer. Burns said that the success 
of retail store advertising and stream- 
‘ers has been repeatedly demonstrated 
Mo retailers so that they now seek this 
‘support feature. It permits the retailer 
'to take advantage of the packer’s ad- 
yertising expenditures. 
' The packer used 24 newspaper ad- 
| yertisements spaced over ten insertions. 
| Six newspapers located in the cities 
| which form the packer’s metropolitan 
| market area carried the advertisements. 
' Copy for the ads included art work de- 
signed to get attention and, at the same 


q John Burns, sales manager, scans brochure 
| prepared for salesmen to help them in setting 
| up dealer presentations. 


' time, suggest the ease of preparing 
| meals with Hunter wieners. Much of 
' the copy was slanted toward the house- 
| wife. The picture of the family was 
| the secondary photographic element. 
| Copy made use of a good deal of white 
' space to suggest roominess and cool- 
| ness. All the copy contributed to tell- 
| ing the story of nourishing meals easily 
| prepared. 
' The 1,000-line ad used before the 
' two holidays featured the family on a 
| picnic. Here copy and photo material 
' made use of local color—the river ex- 
' cursion steamer. 
' During the campaign, Hunter fea- 
_ tured wiener packaged items and braun- 
| schweiger on the daily “Homemaking 
| with KSD-TV” program. Since the cam- 
' paign was a local one, the use of TV 
_ Was considered a logical supplement to 
' other advertising media. 
| The whole of the campaign pivoted 
| around the idea of freshness of copy. 
| The sales message, repeated with suffi- 
| Gent intensity to register and to moti- 
© vate, stopped short of triteness. The 
» Message was not allowed to lose its 
| effectiveness by becoming old stuff. 
For the short period of its duration, 
| the campaign had four distinct ad for- 
a mats. While they all repeated the same 
4 basic sales message, the difference in 
3 makeup of the ads allowed presentation 
| with freshness and newness. The short 
_ Campaign induced dealer cooperation. It 
| contained a novelty aspect that was 
3 kept alive with use of fresh material. 
A repetitive element in the copy was 
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a photographic presentation of the pro- 
cessor’s package with its familiar 
trade-mark of the hunter. Identity of 
the packer’s product within the retail 
store was keyed to the package in the 
advertising. Within the store, the point- 
of-sale material aided this association 


as the material displayed the package’ 


in its dominant red Hunter color and 
trade-mark. 

Management states that while special 
advertising campaigns primarily help 
the product featured, the entire line 
benefits. The family similarity in pack- 
ages, with their standardized color and 
trade-mark, promotes easy customer 
recognition. 

One novel element of the campaign, 
the results of which are yet inconclu- 
sive, was the effort to merchandise the 
cellulose stuffed wieners with skin on. 
During the campaign this product was 
given a special name, Flav-R-Pak, and 
merchandised in terms of added fresh- 
ness and juiciness. Part of the point- 
of-sales material pushed this product 
alone. Three of the major ads incorpor- 





Adding television to further strengthen its 
comprehensive ad program, the Hunter firm 
engaged home economist Wilma Simms to 
promote its products. 


ated a supplemental message about the 
product. In all these merchandising ef- 
forts the “how” of peeling was shown. 
A sketch showed the wiener being 
peeled simply with an ordinary kitchen 
paring knife. 

In summarizing the results of the 
wiener and luncheon meats campaign, 
Burns said it materially increased the 
volume of sales of these items. He is 
reasonably certain the company’s prod- 
ucts have gained a place in the summer 
month menu planning of the house- 
wife seeking easily prepared and nu- 
tritional meals. 


AMI Sausage Laws Listing 


The American Meat Institute has 
issued a compilation of federal and 
state requirements relating to the sale 
of sausage and prepared meats. This 
tabulation is revised and brought up 
to date periodically by the Institute 
for the benefit of its members. 


Brand Preferences of 
Four Meat Products 
Told in Recent Survey 


Brand preference ratings on four 
meat products—bacon, smoked ham, 
wieners and pork sausage—in 32 urban 
Illinois markets were published this 
month in the seventh Illinois Daily 
Newspaper Markets consumer analysis. 
The release included consumer prefer- 
ence percentages for each market for 
the current year and, where the figures 
are available, for the past three years. 

Using averages for the 32 markets 
covered in the Illinois survey, the re- 
lease stated that Oscar Mayer & Co. 
ranked first in the wiener preference 
standing, with 45.5 per cent. Armour 
ranked second with 9.5 per cent, and 
Swift third with 7.7 per cent. Swift & 
Company’s bacon was the most popular 
brand, with an average preference of 
23.9 per cent, followed by Armour’s, 
with 20.7 per cent, and Oscar Mayer’s, 
with 10.7 per cent. 

The survey indicated that Armour’s 
smoked hams are preferred by a state- 
wide average of 18.3 per cent of the 
women questioned, while Swift had a 
17 per cent rating and Oscar Mayer 6.1 
per cent. 

In the pork sausage classification, 
Oscar Mayer & Co. was preferred by 
18.3 per cent of those questionea. The 
other brands which were mentioned 
often were: Swift, 15.4 per cent; Mick- 
elberry, 7.4 per cent, and Armour, 6.3 
per cent. 

The survey was conducted during 
the last week in March, 1952. Home in- 
terviews were made by trained inter- 
viewers with calls prorated by sections 
of each city in proportion to popula- 
tion. Total population of areas covered 
was 1,214,336. 

In releasing the information, Illinois 
Daily Newspaper Markets emphasized 
that the analysis should be interpreted 
solely on the basis of brand preference 
and that no attempt should be made to 
analyze the results in terms of sales 
volume as the respondents were not 
asked quantitative questions on fre- 
quency or amount purchased. 

Interested companies may obtain—at 
no cost—any product classification cov- 
ered in the survey, by writing to 605 
E. Capitol ave., Springfield, Il. 


Foot-Mouth in France 


The foot-and-mouth disease situation 
in France has taken a sharp turn for 
the worse, and is said to be out of 
control in some areas, American em- 
bassy spokesmen in that country have 
reported. Evidence of the disease has 
recently been reported on 24,105 farms 
in nearly 90 departments of the coun- 
try. 

Since the start of 1952, more than 
600,000 cattle out of the 16,000,000 to- 
tal in France have been infected with 
the ailment. Vaccine has been imported 
duty-free since the supply of it is said 
to be adequate for all needs. Virus 
types O-2, A-4, A-5 and C have been 
identified in the current outbreak. 























EXTRA PATCH 


Arrow indicates extra patch on left 
side that allows cutter to wipe the 
steel burr off after sharpening knives, 
saving countless slash marks. 








EXPANDING BELT 


Another feature is a development 
suggested by a meat cutter, so that 
the apron would not bind when bend- 
ing over and yet would keep snug 
against the body. 


This same apron is also available in 
yellow or maroon grease-resistant neo- 
prene, without the extra patch and 
expanding belt. 


WRITE FOR DETAILS! 


Associated Bas & APRON CO. 


2650 W. Belden Ave., Chicago 47, Ill. 
phone: Albany 2-7121 








OT only do buyers accustomed to 

non-agricultural raw materials 
shun agricultural by-products such as 
fats and oils because of their price in- 
stability, but industrial firms hesitate 
to plan research on possible uses for 
these materials because a project that 
may be economically sound today may 
be unprofitable tomorrow. The insta- 
bility of fats and oils markets, accord- 
ing to a report by Morris W. Sills on 
“Marketing of Nondrying Industrial 
Fats and Oils as Affected by Processing 
Methods,” is a deterrent to expanded 
use of these materials. 

Sills’ report is the first of three to 
be made by the Production and Market- 
ing Administration, U. S. Department 
of Agriculture, based on a study of in- 
dustrial demand for fats and oils of ag- 
ricultural origin. The research was car- 
ried out under authority of the Agri- 
cultural Marketing Act of 1946. 

The current report discusses some of 
the principal processes on which the 
potential industrial market for fats and 
oils appears to depend. 

The report notes that while chemical 
and engineering research is continually 
expanding the potential industrial uses 
of fats and oils, it is likewise expanding 
the potential inroads of other raw ma- 
terials into conventional fats and oils 
markets. Greatest efficiency in the use 
of fats and oils resources calls for an 
understanding of their market, both 
developed and potential, in order that 
they may flow into the highest uses 
they can serve in competition with 
other materials. 

Markets for inedible fats and oils are 
peculiarly in need of investigation be- 
cause of the development in recent 
years of petroleum-based competitors, 
the most important of which are syn- 
thetic detergents in competition with 
soap. 

Annual supply of inedible fats and 
oils in the United States is currently 
about 4,700,000,000 lbs., or 40 per cent 
of all fats and oils. Of this supply, 
about 950,000,000 lbs., together with 
150 000.000 Ibs. of sovbean oil, are cur- 
rently used for drying-oil purposes. 


FATS AND OILS HOPE MAY LIE IN INDUSTRIAL 
MARKET FOR HIGHLY PROCESSED FORMS 








The soap and detergent industry taky 
about 1,800,000,000 Ibs. of all fats ay 
oils, of which about 1,200,000,000 hy 
are tallow and grease. In addition ¢. 
ports of tallow and grease are currently 
at the rate of about 600,000,000 Ibs. pe 
annum. This leaves well over 1,000. 
000,000 Ibs. for use in miscellaneoy; 
industrial products and those uses thg 
the trade terms “chemical.” 
According to the report the manne 
of marketing this 10 to 12 per cent o 
the supply of fats and oils in the Unita 
States determines to an important de 
gree the level, volume, and stability of 
the whole fats-and-oils market. 
“The potential industrial market, 
Sills comments, “appears to be largely 
for highly processed forms of fats ani 
oils. Some new uses will be developed, 
or be recognized, that are not of this 
nature, such as the use of lard oil jn 
the production of penicillin. Fats and 
oils appear to be gaining somewhat 
wider use in lubricants—event at the 
expense of fatty acids. But principal 
dependence must be placed on what, 
broadly speaking, may be _ termed 
chemical developments that will modify 
fats and oils to serve new purposes or 
to serve old purposes better. At pres- 
ent the processing steps most signif- 
cant for these industrial markets are 
as follows: (1) Dividing the original 
fat or oil into rather unlike fractions 
without chemical change; (2) modify- 
ing the physical structure of the fat or 
oil molecule to modify its technical 
properties without destroying its basic 
composition as a fat or oil, as by poly- 
merization; (3) modifying the chemical 
composition of the molecule to change 
specific properties while preserving it 
as a fat or oil, as by hydrogenation; 
(4) converting fats and oils to other 
chemical compounds, as in fat splitting 
to obtain fatty acids and glycerine, or 
in interesterification to obtain various 
related chemicals; (5) purifying the 
fatty acids (or other fats and oils de 
rivatives); and (6) modifying the 
fatty acids (or other derivatives) 
chemically to obtain ‘fatty acid deriva- 
(Continued on page 39) 











GLoBE-Hoy 
Speep Loar Moups 


Save time and labor in washing, 
handling and stuffing while pro 
ducing the same firm, dense 
product for which all Globe 
Hoy molds are famous. Easily 
cleaned — no breakable parts 


Write for full details, or a trial mold. 


THE GLOBE COMPANY 


Chicago 9, Illinois 


4000 S. Princeton Ave. 


AVAILABLE FROM 
STOCK NOW! 
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New York Weight-Distance 
Tax Held to Be Valid 


Constitutionality of New York state’s 
weight-distance tax on heavy trucks 
was unanimously upheld by the State 
Court of Appeals. A spokesman for the 
950 trucking companies which joined 
in attacking the levy announced the 
rules would be appealed to the U.S. 
Supreme Court on _ constitutional 
grounds. 

The high state tribunal affirmed rul- 
ings by the State Supreme Court and 
the Appellate Division upholding the 
validity of the tax, which was enacted 
py the 1951 state Legislature to go into 
effect last October 1. The tax law, 
which has attracted nationwide atten- 
tion, provides for levies ranging from 
0.6 of a cent per mile on vehicles with 
a gross weight of 18,000 to 20,000 lbs. 
to a maximum of 2.4c a mile on those 
over 62,000 Ibs. Although it was origin- 
ally estimated the measure would pro- 
duce as much as $19,000,000 a year, the 
State Tax Commission has lowered its 
expectations to $10,000,000. 

Truckers challenging the tax con- 
tended it was discriminatory in ex- 
empting trucks weighing less than 18,- 
000 Ibs. and that it constituted an “un- 
reasonable” burden on interstate com- 
merce. 


Pork-Kraut Promotion 


Pork-Kraut N’Apple Dinner Season 
has been slated for October 15 through 
November 30, according to the National 
Kraut Packers Association. This is a 
joint publicity campaign combining the 
efforts of the apple, kraut, and meat 
industries. During the weeks before 
October 15, releases from the organiza- 
tions and associations representing 
the three industries will concentrate on 
recipes which combine pork, kraut, and 
apples. In addition, releases from the 
Can Manufacturers Institute will fea- 
ture the trio. Radio, television, news- 
papers, public utility publications, and 
the trade press will all lend support 
to the promotion. 

The Pork-Kraut N’Apple Dinner 
Season promotion was first sponsored 
by the National Kraut Packers Associa- 
tion. It has gained the support of the 
Processed Apple Institute, the National 
Apple Institute, the American Meat 
Institute, the National Live Stock and 
Meat Board and the Can Manufactur- 
ers Institute. 


Essex Reports Good Year 


In the year ended March 31, 1952, 
Essex Packers Limited of Canada re- 
ported earnings of $64,157, equal to 
$7.13 a share on the 5 per cent $50 par 
first preference stock. In the previous 
fiscal year net earnings were $4,132 and 
in 1940-50, a deficit of $51,414 was re- 
ported, 

Livestock slaughtering increased by 
22 per cent in the year just ended and 
sales tonnage increased 35 per cent. 


See Want ads section for good men. 












eration 10 Below 


BALTIMORE 


the NEW Refrigerated Warehouse 
to be known as the KRESSON STREET PLANT 








For over 23 years the Merchants Terminal 
Corporation has offered to shippers, packers 
and jobbers the best in refrigerated ware- 
housing in the Baltimore area. With addition 
of over 2,000,000 cubic feet of freezer space 
at the new Kresson Street Plant, we are en- 
deavoring to keep abreast with the growing 
need for more complete cold storage service. 
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FEARN’S WIENER SEASONING | | "A 


.- - @ balanced blend of pure, natural spice extractives 


Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the Arn 
flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is Wh 
chance for strength variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 

appeal to constantly keep building an ever-greater reputation for You can always depend on Fearn’s this 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before your Doni 


simple to work with . . . and most economical to use! Why not order is shipped to you it must W 
meet with every one of Fearn’s many sines 


try a test run immediately? strict quality requirements. Then worl 
a coded Fearn Quality Control been 
Certificate is placed on its con- com] 
tainer as a sure guarantee of qual- mani 
ity. Look for it on every shipment abra 
... it tells you that here, as always, Ge 


EZ A RL. ers aie 
YOu can Cie 
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Operations Halted at Krey with 
Attempts to Organize Salesmen 
Operaiions at the Krey Packing Co., 
St. Louis, were temporarily shut 
down this week as the result of a 
picket line set up by Local 88 of 
the Amalgamated Meat Cutters and 
Butcher Workmen, AFL, union, in an 
attempt to organize the company’s 
city salesmen. The union had report- 
edly been negotiating with the com- 
pany for several weeks to represent 
the approximately 30 salesmen. The 
union, however, was persuaded by 
David A. McMullan, circuit judge, to 
to withdraw the pickets. The Krey 
company was seeking an injunction 
against picketing of its plant when 
the judge assumed the role of media- 
tor. 

The company agreed to drop its 
suit without prejudice and to write 
a letter to each salesman informing 
him of his right to join or refrain 
from joining the union, as he sees 
fit, and assuring him that a decision 
to join will result in no discrimination 
against him. In the event a majority 
of the salesmen agree to join the 
union, the company has the right to 
call for an NLRB election. 

At the start of the hearing John 
Krey Stephens, vice president of the 
firm, testified it faced great financial 
loss through spoilage of nearly 900,- 
000 lbs. of perishable pork and beef 
unless a restraining order was issued. 
He said workmen refused to move 
the meat from the plant while the 
pickets were there. 


Armour and Company Appoints 
Whiting Advertising Manager 

Appointment of Ralph E. Whiting 
as general advertising manager of 
Armour and Company was announced 
this week. He succeeds the late 
Donald B. Hause. 

Whiting has been with the company 
since 1941 in sales and advertising 
work, For the last two years he has 
been advertising manager of the 
company’s Auxiliaries Division which 
manufactures soap, chemicals, coated 
abrasives and other non-food products. 

George E. Hamm has_ been 
appointed assistant general adver- 
tising manager. He joined the Armour 
department as a copywriter in 1950 
and has been in charge of packing- 
house product advertising. 

Kenneth B. Skillen, in the Armour 









advertising department since 1939, 
will succeed Whiting as advertising 
Manager of the Auxiliaries Division. 









THE MEAT TRAIL 
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KANSAS CITY DRESSED BEEF CO. OFFICIALS CONFER 


Jacob Schmidt, president, and Al Hueben, beef man, Kansas City 
Dressed Beef Co., Kansas City, Kan., are pictured as they reviewed 
production figures in determining the nature and extent of operations. 

When working at capacity, the plant can box a car of beef in less 
than an hour. It was one of the first to use conveyorized product movement 





in beef boning. All product is boxed at the station where it is boned and/or 
trimmed. Boxes are stitched at the basement level dry storage room and 
move up to the boning department proper via conveyor. 

Weighted boxes are featured with a hydraulic flat plate press to 
give them the desired appearance and the ease of handling necessary 
for this type of product. After pressing the boxes are wire-bound. 

Recently the Kansas City Dressed Beef Co. 
fully automatic Powermaster oil burners. 


installed two new 








Derby Foods Promotes Four 


Promotions of four Derby Foods, 
Inc. executives, were announced re- 
cently by A O. 

Lane, 


manager of the 
Chicago concern. 
Charles L. Halla- 
day was appoint- 
ed assistant gen- 
eral manager of 
the company. For 
the past six 
years he has 
been plant super- 
intendent. He 
started with 
Derby in 1980. Succeeding Halladay 
as plant superintendent is Eugene R. 
Pritchard, who joined the company 
soon after his discharge from the 
service in 1946. Arnold C. Frahm was 
promoted from assistant general sales 
manager to general sales manager. 
Melvin Miller was named assistant 
sales manager. 






C. HALLADAY 


AMI Asks for Names of 
Meat Industry Veterans 


The American Meat Institute has 
asked that all packers who have 50- 
year veterans in their organization 
and would like to present them with 
the AMI’s service emblems, send in 
their requests for the emblems by 
August 11. This will give the Insti- 
tute adequate time for preparation 
of publicity material to be sent to the 
daily and community papers in the 
localities where veterans reside. 

During the American Meat Insti- 
tute’s annual meeting this fall, all 
50-year industry veterans attending 
will be presented with gold service 
emblems. This ceremony will occur 
on Monday, October 6, during the 
morning session. The convention will 
be held in the Palmer House, Chicago. 

Packers are also asked to submit 
names of 25-year veterans, although 
they will not receive service emblems 
during the annual meeting. The 
awards will be forwarded to packers 
shortly after the annual meeting. 





















“SMOKED MEATS" “CUBE STEAKS" 
“CORNED BEEF" “LOAVES” 
“PORK SAUSAGE" “FRANKS" 
“SMOKED TURKEYS" “BARBECUED MEATS" "DRIED BEEF" 


“SUPER HAMS" 


For several years we ran a column here called Timely Tips. 
Every other week, Timely Tips suggested methods for improving 
a product’s flavor; told how to reduce shrinkage; gave actual 
formulas for processing dozens of delicious specialty items and 
showed how to increase profits. 


Judging from your letters and calls, Timely Tips was an 
extremely popular service because it gave down-to-earth facts that 
were useful and practical. 


We haven’t run out of tips. Far from it! In fact, there are 
so many good ones coming almost daily from our own test kitchen 
that we couldn’t begin to print them all. 


The CUSTOM business is built on ideas. Our entire staff 
recognizes the importance of being able to suggest better methods 
to you; of being able to continue this timely and informative 
service. 


Your CUSTOM Field Man now has all the best Timely Tips 
in his brief case plus the wealth of valuable information he has 
gained through long service in your field. 





TIMELY TIP FOR TODAY 


If you have a product problem; if one or more of your 
specialties do not sell up to your expectations; if 
you would like to develop new specialties especially 
for your market, see your CUSTOM Field Man today. 
His tip could be mighty timely and very profitable 
to you! 
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701-709 N. WESTERN AVE. © 


= 
I 
P 






CHICAGO 12, ILLINOIS 





OF THE WEEK 


Morris Baker, owner and founder o 
M. Baker & Sons, Charleston, §, ¢, 
died recently. He was 70 years oli, 
A native of Russia, he operated meg 
markets in Charleston for many yea; 
before establishing his company, The 
firm is one of South Carolina’s larges 
independent owned meat packing 
plants. 

»>C. J. Wray has been named manage 
of the Birmingham, Ala. plant o 
Cudahy Packing Co., succeeding J. 1, 
Bigger. Bigger has been named mana. 
ger of the company’s Atlanta plant, 
Wray has been with Cudahy for the 
past 30 years. 

&The Chicago Junior Association of 
Commerce and Industry has elected 
John M. McCarthy as a director. Me. 
Carthy has been active in Jaycee af. 
fairs for the past two years, having 
held the chairmanships of the Armour 
and Company Jaycee group, The Voice 
of Democracy and Juvenile Court pro- 
jects. He was also administrative 
chairman of the annual Jaycee Christ- 
mas Kettle Drive. He is employed 
by Armour as an industrial relations 
assistant. 

> Armour and Company and the Cimpl 
Packing Co., Yankton, S. D., partici- 
pated in the recent annual meeting of 
the South Dakota Corn Belt Livestock 
Feeders Association. The clinic was 
held at Yankton. Carroll Plager, man- 
ager of livestock extension, Geo. A. 
Hormel & Co., spoke on “‘What’s New 
in Swine Production?” 

>Harvey L. Staton has been appoint- 
ed general sales manager over all car 
route territories covered by the Kan- 
sas City, Kans. plant of Wilson & Co. 
Staton has been with the company 
since 1921 and served in many ¢a- 
pacities, both in production and sales. 
&The appoinment of Richard Y. Kyde 
as canned meat 
sales manager of 
Stahl-Meyer, Inc., 
New York, has 
been announced. 
Kyde, whose 
headquarters will 
be at the Brook- 
lyn, N. Y., divi- 
sion of Stahl- 
Meyer, was for- 
merly in the gro- 
cery division of 
Swift & Com- 
pany. The an- 
nouncement of Kyde’s appointment 
was made by the company’s president, 
George A. Schmidt, jr. 

Joseph M. Brennan, who has spent 
50 years with Armour and Company, 
Peoria, Ill., was guest of honor at 4 
dinner given for him by associates re 
cently. Brennan, who has managed the 
Peoria branch since 1936, was pre 
sented a wrist watch by E. M. Stickle, 


R. Y. KYDE 
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district manager, Chicago. Brennan 
started with the company as a tele- 
phone operator but has spent most 
of the time in sales capacities. 
pFred B. Meyer has announced that 
on August 1 Richard Lagomarcine 
will join his food brokerage firm as 
a partner. The Fred B. Meyer Co. 
has operated for many years in 
Tampa, Fla., Offices are in the Lee 
Terminal building. Lagomarcino form- 
erly was with the Standard Fruit 
and Steamship Co. and since 1936 
has been manager of Lagomarcino- 
Grupe Co., Clinton, Ia. 

pOrla M. Fair, 56, sales manager of 
the Mathew F. Klein Meat Co., De- 
troit, died recently. 


Stahl-Meyer Ends Operations 
At Peoria, Ill. Plant 


Stahl-Meyer, Inc., New York, has 
suspended operations at the Peoria 
(Ill.) Packing Co. Shifts in the com- 
pany’s operating requirements and 
changing economic conditions made it 
advisable to combine the Peoria pro- 
duction with the company’s other op- 
erations, the announcement said. The 
plant is for sale but no further par- 
ticulars are available at this time. 

Stahl-Meyer took over operation of 
the plant about four years ago. It 
intends to utilize key personnel wher- 
ever possible in its other operations. 
About 250 were employed. 

Robert S. Sevenair, vice president 
of the company, said the company 
plans to continue distribution of 
canned meats in the Peoria area. 


Armour Appoints D. H. Wilson 
To Manage Atlanta Plant 


Donald H. Wilson, formerly mana- 
ger of the pork, provision and sau- 
sage departments at the Armour and 
Company plant in San Francisco, has 
been appointed general manager of 
the Armour Atlanta plant, F. W. 
Specht, president, has announced. 
Wilson succeeds the late A. D. 
Faulkner who died June 16. Wilson 
went to work in the Armour plant at 
St. Joseph, Mo. in 1928. He was trans- 
ferred to the Reading, Pa. plant in 
1987, in 1945 to the Chicago plant and 
in 1948 to the general offices in Chi- 
cago. He has been at the San Fran- 
cisco plant since 1949. 


Cudahy Announces Plans for 
Expanding Laboratory Building 

Cudahy Packing Co. has announced 
plans for two new additions to its 
present two-story laboratory building 
in Omaha, company’s headquarters. 
The additions are necessitated by an 
expansion in the company’s drug pro- 
cessing program which includes in- 
creased experimentation with drugs 
obtained from livestock. Cost of the 
new additions will be about $110,000, 
not including cost of machinery and 
equipment. Further construction plans 
include a pharmaceutical center and 
an inflammable process addition to ex- 
tract solvents from fats. 
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packinghouse problems. 


6866 ELWYNNE DRIVE ° CINCINNATI 36, 





FOOD MANAGEMENT 
INCORPORATED 


@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 
house men and thoroughly conversant with 


OHIO 








Telephone: TWEED 2502 











Capacity 750 Ibs. (14 cu.ft.) 


These meat trucks feature strong, sanitary construc- 
tion. Open bead can’t hold food or dirt. Welded 
construction eliminates seams and crevices—makes 
cleaning easy. Understructure is attached to truck 
body by continuous weld. No seams or cracks. 


Truck is light-to-handle—makes it a favorite with 
employees. Body is made of an extra-tough alumi- 
num alloy that resists denting and gouging. Each 
corner is reinforced with a special aluminum casting 
welded in place. Trucks stay new looking, last 
longer, cut replacement costs. 


Wheels have Zerk-type fittings that provide lubri- 
cation inside bearings and Neo-tread tires 





WEAR- even 
which are unaffected by fats and oils. 44 
Ask for representative to call or send for (Mingy 
catalog. n 
Rave 
WRITE TODAY TO: reas AR 


~< %j, meat packers, 







FAR-EVER 


TRUCKS 


A complete 
line for 





canners and 
sausage 
manufacturers, 
including 


KETTLES 


PANS 


CONTAINERS 


(] Send me your catalog 


li! rerrerrrrrrrreerer rire rr rere reer Tr tte ty 


Fill in, clip to your letterhead and mail 


THE ALUMINUM COOKING UTENSIL COMPANY, 407 WEAR-EVER BLDG., NEW KENSINGTON, PA. i 
[_] Have representative see me regarding your trucks ; 


sees eerese a 
eerevceece i 
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Ona really tough hauling job, a truck’s 
either got it, or it hasn’t. 


You either make money or you lose it. Only the 
best truck engineered for the job is a bargain for 
the operator. 


That’s why you see so many Internationals on 
tough jobs. That’s why you'll be money ahead 
to see your International Truck Dealer or 
Branch and get the best truck engineered for 
your job. Why not make it soon? 


INTERNATIONAL HARVESTER COMPANY : CHICAGO 


Get the facts about 

International's features: 

@ All-truck engines—exclusively for truck work—built in the 
world’s largest truck engine plant. 


@ The “roomiest, most comfortable cab on the road’’—the 
Comfo-Vision Cab designed by drivers for drivers. 


® Super-steering system—more positive control, easier han- 
dling and 37° turning angle. 


® Traditional truck toughness that has kept International 
first in heavy-duty truck sales for 20 straight years. 


®@ 115 basic models . . . everything from '-ton pickups to 
90,000 Ibs. GVW ratings. 


® America’s largest exclusive truck service organization. 


a International Harvester Builds McCormick Farm Equipment and Farmall Tractors... Motor Trucks . . . Industrial Power . . . Refrigerators and Freezers 


INTERNATIONAL “= TRUCKS 


"Standard of the Highway” 


Model L-160 with insulated van body, 
142-in. wheelbase, 14,000 Ibs. GVW 
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THREE-IN-ONE HAM 
WRAP — Paterson Parch- 
ment Paper Co., Bristol, 
Pa. has collated and bound 
together on one side the 
three wrappers customarily 
used for packaging hams 
and bacon. This unit pack- 
age, called Trip-L-Wrap, 





has several advantages. It 
speeds up packing as the 
operator lifts up the three 
sheets as though they were 
one. Further, it reduces in- 
ventory problems since 
there is only one item to 
check and stock. As shown 
in the photo, the set of three 
sheets, bound together with 


adhesive along one edge 
consists of: 1) Outer wrap- 
per of high wet-strength, 
grease-resisting Patapar 
vegetable parchment print- 
ed with packer’s brand name 
and design; 2) middle sheet 
of absorbent paper; 3) inner 
grease-resisting barrier. 
* * * 


CONVEYOR BELT 
ALIGNER — A positive-ac- 
tion belt trainer that auto- 
matically keeps wandering 
conveyor belts aligned is 
now manufactured by the 
Rapids- Standard Co., Inc., 
Grand Rapids, Mich. The 
device is said to reduce 
wear, down-time and exces- 
sive maintenance costs 
caused by creeping belts. 
The trainer can be installed 
on any make of conveyor 
which has the return belt 
exposed beneath the bed. It 
is designed for use on fabric 
or rubber-covered belts 3/16 
in. or more thick, operating 
at speeds up to 200 fpm. 
The trainer reportedly does 
not interfere with normal 
conveyor operation and does 
not mark or wear the belt. 








FOOT-OPERATED BAG SEALER—Great Lakes 
Stamp & Manufacturing Co., Chicago, has developed 
this easy-to-install and easy-to-operate unit for seal- 
ing items such as franks with barbecue sauce in 
Pliofilm bags and other specialty products or combina- 
tions in bags. The electrically heated double-bar seal- 
ing jaw opens and closes rapidly and firmly through 
use of a foot switch. When operator presses foot 





switch, he activates a solenoid that applies proper 
pressure to the sealing jaw. The heating unit is accur- 
ately controlled by an adjustable thermostat within a 
175 to 600° F. range. A Fibre-glass-Teflon cover on 
the heated sealing surface permits the use of any type 
film. The sealer can be mounted horizontally or ver- 
tically. The special stainless feed trough shown in 
Photo is available as extra equipment. According to 
Great Lakes, this new unit seals bags moisture tight. 
Features of the unit are its simplicity of design and 
floor pedal which allows operator to use both hands. 
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INTERNAL TEMPERA- 
TURE CONTROL — 
Designed to remove the 
guesswork of internal tem- 
peratures in smoking meats, 
this instrument called Cook- 
Meater, indicates by two 
flashing lights and an alarm 
bell when the cook-off point 
has been reached. The unit 
is equipped with six stain- 
less steel tubing probes in 
which are housed tempera- 
ture sensitive elements. The 
probe is inserted in the 
meat being smoked. Tem- 
perature of the meat can be 
read by flipping a selector 
switch on the instrument 
which corresponds to the 
probe and reading the dial 
indicator. The instrument 
has two pointers—a black 
pointer which reads actual 
temperature and a red 
pointer which can be pre-set 





at the determined cook-off 


temperature. When the 
black pointer reaches the 
red pointer, lights will flash 
and an alarm bell will ring. 

If auxiliary controls are 
used, the smokehouse can 
be maintained to hold pre- 
set internal temperature. 
During this cycle one light 
glows to show that instru- 
ment is on. When cook-off 
point is reached, lights blink 
alternately. By using a 
probe in each cage or tree, 
internal temperature differ- 
ences throughout the smoke- 
house can be detected and 
allowed for. The selector 
switch can be made to ro- 
tate automatically and in- 
dicate a_ different probe 
temperature about every 18 
seconds. The cables which 
connect the probes with the 
instruments are 50 ft. long 
and are covered with vinyl 









plastic. The Cook-Meater 
may also be used for tem- 
perature indication in vac- 
uum cooking or submerged 
kettle cooking. It is made 
by Swieco, Inc., Fort Worth, 
Tex. 
* a * 


PLATTER AND PAN 
RACKS—McClintock Manu- 
facturing Co., Los Angeles, 
has announced four models 
of its new Pan-L-Racks 
which can be quickly in- 





stalled for cooler and bloom 


rooms. Designed to con- 
serve space, the models are 
available in different width 
sections to fit any standard 
size platter or pan. Each 
model can be used separate- 
ly or several joined in com- 
bination. The only assembly 
tool required is a screw- 
driver. Platters and pans 
slide into place on runners 
which are permanently at- 
tached to uprights with air- 
craft rivets. The platters 
act as their own shelves. 
Made of rust-proof alumi- 
num alloy, the skeletal con- 
struction of the racks per- 
mits adequate cold air 
circulation. 


* * * 


FREEZE - RESISTANT 
RUBBER BANDS — White 
rubber bands that will with- 
stand temperatures to —40° 
F. and still retain their elas- 
ticity are now available 
from the B. F. Goodrich 
Co., Akron, O. Made of a 
special rubber compound, 
the bands come in an assort- 
ment of sizes and types. 
They can be used for pack- 
aging and storing opera- 
tions in coolers, freezers, 
shipping rooms, etc. 





Tighter, Neater FRANK PACKAGES 


with the 


GREAT LAKES 


RS-14 
ROLLER: 
SEALER 


This efficient low cost roller sealer, specially designed for link sausage and sliced 
goods, will cut packaging costs and give neater, tighter, more saleable packages at 
low cost! You simply place heat-seal film over assembly form (use square sheet 
printed for diagonal wrapping) arrange the product, pull wrap tight over backboard, 
and push the package under the heated sealing roll to complete the job. Assembly 
form holds product firmly and assures a tight package with 5-sided visibility. Sealing 
roll is thermostatically controlled and adjustable. Most major parts stainless or rust- 
proof. Sealer costs $53.75 ($5 extra for Teflon-coated roll for sealing Pliofilm, ace- 
tate, etc.) plus $3.25 for 1-lb. frank package assembly form; %4-lb. frank form $2.75; 
1-lb. pork links form $4.50; sliced sausage form $3. This sealer also available for 
scale mounting to permit scaling and packaging at one spot without extra handling. 


Write for details! 


GREAT LAKES STAMP & MFG. CO., INC. 


2500 IRVING PARK ROAD 





6 CHICAGO 18, ILLINOIS 














SAVES TIME... SAVES EFFORT... SAVES SPACE 


Molded contours and satin- 
smooth surfaces of high-grade 


stainless steel make MEPACO 
818SSL easier, faster to clean... 
because dirt and grease just won't 
adhere. Compact, two-piece con- 
struction simplifies storage prob- 


y 


QUALITY \ 


MEPACO 


EQUIPMENT 


lems . . . means less parts to 
clean. Unbreakable, corrosion 
and pit-proof, MEPACO 818SSL 
gives a lifetime of heavy duty 
service. Let MEPACO go to work 
for you. 





MEAT PACKERS EQUIPMENT CO. 


1226-49™ Avenue - OAKLAND 1, CALIFORNIA: Tet. KEttoe 2-1655 
MANUFACTURERS OF PACKING HOUSE EQuiPMENT “MEPACO'’ nam ANO MEAT LOAF MOLDS 
Eastern Distributor: UNITED BUTCHERS’ SUPPLY, 122 N. Erie Street, Toledo 2, Ohio 
















Michigan Sausage Law 
Changes Many Product and 
Labeling Requirements 


Michigan recently ‘passed a new 
“Comminuted Meat Law.” It has been 
signed by the governor and will be. 
come effective 90 days after adjourn. 
ment of the state legislature, June 19, 
It makes many changes in require. 
ments for sausage manufactured and 
sold in the state. 

Important changes include the fol- 
lowing: 

Added Moisture: Total moisture jp 
Grade 1 sausage may not exceed 65 
per cent. Added water or ice is pro- 
hibited in sausage made exclusively of 
pork, pork sausage, breakfast sausage 
or roasted sausage. 

Cereal, Vegetable Starch and Dried 
Milk Solids: Not more than 4 lbs. non- 
fat, dry milk solids or dry whole milk 
per 100 lbs. of sausage is permitted in 
Grade 1 sausage. No cereal, vegetable 
flour, vegetable product, other than 
vegetable products specifically provid- 
ed for, or soya are permitted in Grade 
1 sausage. 

Casings: Colored artificial casings 
are permitted. Colored natural casings 
are prohibited. 

Specific requirements for certain 
types of sausage, listed in the American 
Meat Institute’s recent compilation, are 
as follows: 

1. Grade 1 sausage shall consist only 
of skeletal meat. It may contain non- 
fat dry milk solids or dry whole milk, 
eggs, chives, tomatoes, parsley, pep- 
pers, onions, garlic, celery, seasoning, 
flavoring, honey, sirup, sugar and/or 
pure refined dextrose. It shall not con- 
tain any cereal vegetable product ex- 
cept those specifically provided for 
soya, coal tar color, artificial color, 
vegetable coloring, stabilizer, gum, 
thickeners, excess water or ice, boric 
acid or borates, sulphites, sulphur diox- 
ide, sulphurous acid or other harmful 
preservative. It shall not contain by- 
products, heart, tongue, liver, crack- 
lings, tripe, lungs, melts, eyes, stom- 
achs, weasand meats, udder, lips, ears 
or snouts. Protein content must be at 
least 12 per cent. 

2. Labeling must include name of 
manufacturer and “Grade 1” if applic- 
able. Smaller varieties must bear at 
least one mark or tag per Ib. 

3. No product shall be sold as sau- 
sage, except liver sausage, potato sau- 
sage, blood sausage, bockwurst, kishka 
and N. Y. (New Eng.) (pressed lunch- 
eon) which is not graded and which 
does not meet Grade 1 specifications. 

4, Pork sausage is limited to 45 per 
cent trimmable fat—50 per cent by 
chemical analysis. : 

5. Hamburger is defined as commin- 
uted or ground fresh beef with or with- 
out the addition of beef fat as such 
and no more than 30 per cent fat. It 
shall not contain added water or Ice. 

6. Chili con carne shall contain not 
less than 40 per cent meat computed 
on weight of fresh meat. Head meat, 
cheek meat and heart meat, exclusive 
of heart cap, may be used. It may con- 
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tain cereal and/or non-fat dry milk 
solids and seasoning. 

7, Meat loaf shall consist of meats 
not necessarily skeletal, but wholesome 
and edible. It may also contain salt, 
seasoning, sodium or potassium nitrate, 
dium or potassium nitrite, cereal, veg- 
etable, non-fat dry milk solids, soya, 
egg, macaroni, cheese, condiments, nuts, 
fruits or gelatin. 

8, Liver sausage must be prepared 
from sound edible liver with or without 
the addition of edible fat, meat, tripe, 
brains, pork skins, cereal, soya, non- 
fat dry milk solids, nuts, eggs, pimen- 
tos, salt, sugar, dextrose, honey, spice, 
favorings, seasonings, sodium or po- 
tassium nitrate, sodium or potassium 
nitrite. 

9, Head cheese and sulze are to be 
made of meat and/or snouts, ears or 
tongues with addition of gelatin and/or 
salt, vinegar, sugar, spice and sodium 
or potassium nitrate and sodium or 
potassium nitrite. 

10. Blood sausage and tongue sau- 
sage consist of meat and/or blood and 
other edible parts, cooked with season- 
ing and flavoring material, with or 
without non-fat dry milk solids or 
cereal, 


BRIEFS ON DEFENSE 
POLICIES AND ORDERS 


TIN CANS: NPA has amended the 
can order (Direction 4 to Order M-25), 
to ease the impact of the steel strike 
on the supply of perishable food cans. 
Can manufacturers are required to give 
preference to filling of orders for cans 
for packing perishable foods. The earl- 
ier version of the direction provided a 
preference only “so far as practicable.” 

ALUMINUM FOIL: NPA has drop- 
ped aluminum foil and powder from its 
controlled materials rationing plan. 

AUTOMATIC TEMPERATURE 
CONTROLS: NPA will make no fourth 
quarter allotments of nickel-bearing 
stainless steel to make non-military 
automatic temperature controls. Al- 
though the nickel supply is increasing, 
it cannot meet military demands. 
MACHINE TOOLS: DPA has asked 
for a $250,000,000 additional capital 
investment by 1954 in new facilities to 
produce machine tools, and other equip- 
ment, 

PRIORITY SYMBOLS: DPA has re- 
vised its allotment and “DO” numbers 
and symbols. These ratings are used by 
manufacturers, builders and other con- 
sumers to get supplies of copper, alum- 
ium and steel controlled materials as 
well as certain uncontrolled materials. 

FLUORSPAR and CRYOLITE: Ex- 
pansion of synthetic cryolite and acid 
grade fluorspar producing facilities, vi- 
tal to the aluminum program, has been 
announced by the Defense Materials 
Procurement Agency. 

FERTILIZER: Provisions of the 
GCPR dealing with sales of fertilizer 
‘o farmers have been revised by the 
Office of Price Stabilization so that a 
wale of fertilizer to a farmer is a re- 
tail, rather than a wholesale, sale. 
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NEVERFAIL 


— 
taste-tempting 
HAM 
FLAVOR 


“The Man You Knew” 





The Founder of 


H.J. Mayer &SonsCo., Inc. plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


IN CANADA H 4 





MAYER & SONS CO (Canada) Limited WINDSOR ONTARIO 

























Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 


6819-27 South Ashland A 

























INTRODUCING: 


me SAFETY MAT 


you have been waiting for! 


¢ NON-SKID 

¢ GREASE-RESISTANT 

° B.A.I. APPROVED 
Finest industrial type, heavy-duty "Waffle" 
Mat, 20"x36". Perfect for the packing 


plant. Resistant to acid, grease, moisture, 
cold and heat. 


SPECIAL $13" FOR SET 


AT ONLY OF THREE 


Test-proved for three years by one of the 
largest packers in the country. Name on 
request. 


KEEBLER ENGINEERING CO. 





Gill in 
Mail Today 















KEEBLER ENGINEERING COMPANY 
1910 W. 59th STREET, CHICAGO 36, ILLINOIS 


Gentlemen: Please send .............. sets of B.A.1. Approved "'Waffie'' 
Mats, as advertised, at only $13.50 per set of 3. 





NAME 





ADDRESS CITY STATE 

















A strong family tie 


MERCHANDISING WORK BETTER 







Give your meat products a strong “family look” and you 
make them easy to promote. People who see one of your 
products pictured in advertising or in a display will readily 
recognize and buy the others when they come across them 
in the store. Continental makes cans for every type of meat 
product...our lithographers are masters at decorating them 
for sales appeal. Why not give us a call? 


CONTINENTAL @ CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 East 42nd Street New York 17, N. Y. 
EASTERN DIVISION 


100 Eost 42nd Street, New York 17 


CENTRAL DIVISION 
135 So. La Salle Street, Chicago 3 


PACIFIC DIVISION 
Russ Building, San Francisco 4 
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spection during the four-week period, 


June Output Of Most Meats And Meat 
foods Below Month And Year Ago 


EATS and meat foods prepared June 1 through June 28, showed de- 


and processed under federal in- 


clines in most instances, except in sau- 
sage, a U.S. Department of Agricul- 








MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JUNE 2, 1952, THROUGH JUNE 28, 1952, 
COMPARED WITH JUNE, 1951 
Placed in cure— June January-June 
1952 1951 1952 1951 
Dead oven cone baa Reds a «tu sos 8,287,000 6,218,000 49,957,000 44,008,000 
a setew eee eee Soccccese Cuuleee siig 289, 311, 000 296, -: 000 1,868,943,000 1,756,134,000 
RMN tele kas < sein he nasiseaio’ 5,000 5,000 550,000 1,280,000 
smoked and/or dried— 
ood ees ROSE TP eee errs 3,519, 3,314,000 26,054,000 27,566,000 
DR Slaa wap s Gilead <0 0 60. <¥ a0: 199,421,000 204,842,000 1,041,282,000 1,304,216,000 
Gumed meat— 
RE ca ca paeten ta onus sd seasvacegn 4,471,000 3,299,000 30,275,000 28,114,000 
CET a) as ore. 4a claro ¢ «..0(0o 0 no's was 25,988,000 38,220,000 199,390,000 218,413,000 
EE ea alia ako 6 id SNe co eu we 240,000 272,000 1,318,000 1,136,000 
Sausage— 
NE hk wivac.abpes<0s0es.0 066 13,034,000 13,685,000 111,887,000 105,620,000 
To be dried or semi-dried 8,643,000 8,872,000 56,762,000 161,625,000 
Franks, wieners ......... 48,330,000 45,986,000 252,873,000 239,953,000 
Other, smoked or cooked . 90,863,000 48,200,000 279,043,000 268,496,000 
ED 6d wien nensn swabs 9 120,876,000 116,543,000 699,100,000 669,060,000 
Loaf, head cheese, chili, jellied 
PE a ties vivid.6) 6. bis S06 'e.8din < gic ve bes 16,623,000 16,740,000 94,711,000 96,103,000 
CO, WORMS ccccccccccseccs 41,852,000 64,692,000 433,662,000 429,937,000 
Bouillon cubes, extract .............. 157,000 266,000 1,459,000 3,094,000 
EE cE a ds-64 be 6 668.0 4cos ve nee 65,573,000 65,469,000 396,963,000 368,412,000 
TIO wc econcn ten teceecvusees 3,003,000 2,317,000 19,150,000 13,680,000 
err ca vate et ateohS 'x/S- 0.) 40; oe) 012 7,136,000 9,612,000 68,256,000 53,960,000 
Miscellaneous meat product ........ 1,849,000 3,434,000 18,377,000 20,774,000 
OS ee eee 147,242,000 161,642,000 1,146,641,000 1,056,521,000 
SE MUM no ccc cccscctectectesces 96,999,000 130, 674, 000 778,999,000 799 956,000 
SEEN Ned og Ecccbesieéecessiinsece’s 6,996,000 5,198,000 48,959,000 46,802,000 
I 5.5 big, t:auiasd., 6:6:ai6:a 4 0010-000 5,856,000 4,142,000 32,634,000 35,697,000 
Rendered pork fat— 
Rendered 8,249,000 47,125,000 690,000 
Refined 2 4,360,000 26,664,000 26,436,000 
Compound containing animal fat 25,730,000 15,891,000 126,383,000 127,467,000 
Oleomargarine containing animal fat. 1,751,000 1,316,000 8,678,000 10,412,000 
Ganned product for civilian use and 
DOR TEIGLONIBG co occscscvesnsscve ph eo | ore ce TOU COR OOe. kk tiwsco cus 
fTotal ....... eee eee eee eee eee es + 1,216,649,000  1,163,895,000 7,010,132,000 7,104,089,000 
*Totals: For June 2 through June 28. 
+This figure represents ‘‘inspection pounds’? as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 

















HIGHER MEAT PRICES FAIL TO 


Higher prices on some of the more 
popular pork meat cuts failed to offset 
rising prices on live hogs the past week, 
resulting in another decline in cutting 
margins for all three weight classes. 
Minus values were at their widest in 
many months. 














OFFSET RISE IN LIVE RATES 


(Chicago costs and credits, first three days of week) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 





























—— 180-220 lbs.—— —— 220-240 lbs. ——_. ——240-270 lbs.—— 
Value Value alue 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per cwt 
. live per cwt. fin. live per ewt. fin. live per  cwt. fin. 
wt. lb. alive yield we alive yield wt. Ib. alive yield 
Skinned hams ....12.5 51.3 $ 6.41 $ 9.29 = : 50.3 $ 6.29 $ 8.90 12.9 49.3 $6.36 $ 8.92 
=n 5.6 32.7 1.83 2.65 31.5 1.70 2.42 5.3 30.5 1.62 2.26 
Boston butts ..... 4.2 40.0 1.68 2.44 ry + 35.1 1.45 2.05 4.1 35.1 1.45 2.01 
loins (blade in) 10.1 51.4 5.19 7.40 9.8 50.4 4.95 7.02 9.7 41.0 3.98 5.49 
Cee ae $15.11 $21.78 eae re $44.39 $20.39 a ... $13.41 $18.68 
Bellies, §. P. ..... 11.0 34.0 3.74 5.41 9.5 33.8 3.21 4.56 3.9 27.7 1.08 1.52 
| SS eee eee Are: 2.1 20.0 42 59 8.5 20.0 1.70 2.40 
Pat backs ARE C aeee a Me Saas 3.2 8.2 .26 .38 45 9.3 44 .62 
Plates and jowls.. 2.9 11.2 .33 47 8.0 11.2 .34 47 3.4 11.2 .38 .54 
3 eee 2.2 9.4 ~oh 30 2.2 9.4 .21 .29 2.2 9.4 By 4 | .30 
P§. lard, rena. wt.13.7 9.3 1.28 1.85 12.7 9.3 1.14 1.61 10.1 9.3 94 1.35 
Fat cuts & lard... ... --+ $5.56 $ 8.03 ed $5.58 $ 7.90 --- $4.75 $ 6.73 
Spareribs ......... 1.6 40.5 65 .92 1.6 26.8 -42 61 1.6 24.0 .38 53 
Regular trimmings. 3.2 21.7 .69 1.02 2.9 21.7 .63 91 2.8 21.7 61 .89 
Feet, tails, ete. ... 2.0 8.2 17 25 30 83 18 .26 2.0 8.2 18 26 
Oftal & meee . 65 1.10 +r .65 1.09 aia 65 1.08 
TOTAL YIELD 
& VALUE ...... 69.0 $22.83 $33.10 70.5 21.85 $31.16 71.0 $19.98 $28.17 
Per Per Per 
ewt ewt. 
alive alive alive 
oh, $23.16 Per ewt. $22.78 Per cwt $21.84 Per cwt 
Condemnation loss .......... 10 fin. 10 fin. 10 fin. 
Handling and overhe eee 1.30 yield 1.16 yield 1.06 yield 
TOTAL COST PER CWT ‘$: 24. 56 $35.76 $24.04 $34.10 $23.00 $32.35 
MTAL VALUE ............ 22. 2.83 33.10 21.85 31.16 19.98 28.17 
Cutting margin ......... =f 73 —$2.66 —$2.19 —$2.94 $3.02 $4.18 
Margin last week ........ — 1.4 — 1,77 — 1.76 — 2.31 —2.82 —3.94 
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ture report indicated. This was true 
compared with May, this year, and a 
year ago. However, six-month totals in 
some cases were higher than last year. 

Pork stocks placed in cure declined 
to 289,311,000 lbs. from 332,587,000 lbs. 
in May, and 296,908,000 lbs. in June, 
last year. Increases for the first four 
months this year held the six-month 
aggregate at 1,868,943,000 lbs. com- 
pared with 1,756,134,000 lbs. a year ago. 
Smoked and/or dried pork products 
were down to 199,421,000 lbs. in June 
from 239,391,000 Ibs. in May. 

Total sausage products of 120,870,- 
000 lbs. for June showed over a 4,000,- 
000-lb. gain over last year, but the 
May 1952 output amounted to 143,319,- 
000 lbs., or much more than in June. 

Lard production, rendered and re- 
fined, totaled 244,241,000 lbs. against 
309,978,000 lbs. in May, reflecting the 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN FOUR-WEEK PERIOD, 

JUNE 1 THRU JUNE 28, 1952 


Pounds of finished product 





Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ........ 16,374,000 11,780,000 
Canned hams ........... 10,036,000 461 "000 
Corned beef hash 175,000 4,125,000 
Chili con carne aeeke 190,000 2,697;000 
WISEORE  ecsccccdeueeecss 32,000 3,016,000 
Franks, wieners in brine 30,000 345,000 
RIOVING OMEN Tc. cctaucs ~* o<daus 696,000 
Other potted or deviled 
meat food products 11,000 3,095,000 
MNO ood ce Badb ed bakes 4,000 822,000 
Sliced dried beef ....... 98,000 314,000 
EAVGP BROGEEE 5 cc cciccic | Sees 137,000 
Meat stew (all product). 61,000 2,473,000 
Spaghetti meat products. 106,000 3,526,000 
Tongue (other than 
De) rr rer 61,000 117,0 
Vinegar pickled products 860,000 1,496,000 


Bulk sausage 30,000 502, 









Hamburger, roasted or 
cured beef, meat and 
QUENE -csiccddsanecveus 33,000 5, 
res . 2,505,000 a 905,000 
Sausage in oil 167,000 162,000 
WE . c.dwks waves 5, 480,000 
POE vcdecccceencsesss " <@daan 288,000 
ene a ter rc ee 26,000 139,000 
All other meat with meat 
and/or meat  by-prod- 
ucts—20% or more.... 225,000 3,832,000 
Less than 20% ..... 105,000 10,371,000 
ORR ac ase Ss eases ced 31,144,000 95,874,000 











drop in hog slaughter of recent weeks. 
Last year this combination totaled 292,- 
316,000 lbs. The six-month aggregate 
this year amounted to 1,925,640,000 lbs. 
against 1,856,477,000 lbs. last year. 

Listings this year included more 
items resulting in a larger total pro- 
duction of all meats and meat foods 
than last year. This year’s June total 
amounted to 1,216,649,000 lbs. com- 
pared with 1,163,895,000 lbs. a year ago. 
The May total this year amounted to 
1,463,048,000 Ibs. 

Canning operations of luncheon 
meats and hams were the only two 
categories which showed a larger out- 
put in the 3 lbs. and over sizes than 
in the under 3-lb. containers. Luncheon 
meat in the bigger sizes amounted to 
16,374,000 lbs. against 11,780,000 lbs. in 
the smaller cans. Canned ham products 
were 10,036,000 and 461,000 lbs. in the 
two sizes, respectively. Other products 
were most popular in the under 3-lb. 
sized containers. 





Cattle, Calves And 










Sheep Contribute 


To 5% Gain In Meat Output 


EAT production under federal in- 
spection for the week ended July 
19 reached the highest volume in four 
weeks, the U.S. Department of Agricul- 
ture has reported. The department es- 
timated a total output of 289,000,000 


since January. Slaughter of other 
classes, except hogs, also increased over 
the week before and last year. For the 
fourth consecutive week, hog slaughter 
lagged behind that of last year. 
Cattle slaughter numbered 257,000 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended July 19, 1952, with comparisons 

Pork Lamb and Total 

Beef Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. mil. lb. 

July 19, 1952.... 257 141.9 103 13.7 848 124.1 215 9.7 289.4 
July 12, 1952.... 240 132.5 92 11.8 863 123.7 196 8.8 276.8 
guay. 21, 1951 .... 216 117.5 95 12.8 877 134.2 202 8.9 273.4 

AVERAGE WEIGHTS (LBS.) 

LARD PROD. 
Sheep and Per Total 

Cattle Calves Hogs Lambs 00 mil. 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
July 19, 1952.... 985 552 240 133 266 146 94 45 15.4 34.8 
July 12, 1952.... 985 552 230 128 262 143 94 45 15.4 84.8 
July 21, 1951.... 973 544 238 135 280 153 93 44 14.6 35.8 








Ibs., or 5 per cent more than the week 
previous, which was 277,000,000 Ibs. 
The week’s production of meat was al- 
so 6 per cent more than last year’s 


head compared with 240,000 the pre- 
vious week and 216,000 last year. This 
was about a 7 per cent gain over the 
week before and over 14 per cent more 


the preceding week, amounted to 193. 
000 animals, and was compared furthe 
with 95,000 last year. Veal productin, 
of 13,700,000 lbs. indicated almost , 
2,000,000-Ib. increase over the 11,809. 
000 Ibs. the week before. Output of ; 
last year was 12,800,000 lbs. 

Hog slaughter continued its deelip. 
ing ways at 848,000 head, which wa; 
15,000 less than the week before ay 
29,000 head less than for the same wee 
in 1951. Heavier average weights o 
hogs, with more sows in the week’ 
marketings, showed a slight gain x 
124,100,000 lbs. compared with 123,70), 
000 lbs. the previous week... Lard out 
put remained unchanged from the pre. 
vious week at 34,800,000 Ibs. Last yea 
lard output was 35,800,000 Ibs. 

Sheep and lambs slaughter, in gain. 
ing 19,000 head from the preceding 
week, amounted to 215,000 animals, ani 
was more than last year’s 202,000-head 
kill for the same July week. In term; 
of inspected lamb and mutton, the 
week’s kill amounted to 9,700,000, 8- 
800,000 and 8,900,000 lbs. for the three 
periods, respectively. 





CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended July 19, with comparisons: 














273,000,000 lbs. for the same July than a year ago. As beef, the week’s Week Previous Cor. Week 
period. cattle kill resulted in 141,900,000 lbs. _ July 19 Week 1951 
The expansion in production was due against 132,500,000 lbs. the previous ee one 14,813,000 14,535,000 26,350,00 
mainly to increased cattle slaughter week and 117,500,000 Ibs. a year ago. ——- Fresh meats, go a gon 
which was the largest for any week Calf kill, in gaining 11,000 head from tard, pounds s+. 252,000 2,000,000 "5.8m 
OFFERS TO ° 


DIVISION OF 


LOCAL & WESTERN SHIPPERS 


ILLINOIS BEEF AND i 
PROVISION COMPANY 





























* FULL CARCASS BONELESS BULL MEAT 
* COWMEAT AND BONELESS VEAL 


* 


Call Office Nearest You for Your Requirements 


ILLINOIS BEEF AND 
PROVISION COMPANY 


LOCAL & WESTERN 
SHIPPERS. 


PITTSBURGH 
516 Federal St. 
Allegheny 1-4751 
Teletype PG-493 


DALLAS 


RAndolph 9361 
Teletype DL-80 


30 


1211 Natl. City Bank Bidg. 641 North Penna. Ave. 
Wilkes-Barre 2-4121 


BONELESS BEEF AND PORK CUTS 
* PORK TRIMMINGS AND BLADE MEAT 
* PORK AND BEEF OFFAL 


WILKES-BARRE CHICAGO 
HArrison 7-3061 


Teletype WK BR-68 Teletype CG-1022 





SAUSAGE MANUFACTURERS 
PROCESSORS 
CHIP STEAK MAKERS 


© WE SHIP CARLOAD AND LESS CARLOAD ¢ 


327 South LaSalle St. 


PITTSBURGH 
927 Fifth Ave. 
ATlantic 1-3612 


PHILADELPHIA 
Broad at Locust St. 
Kingsley 5-6761 











Teletype PG-202 
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International Salt Company’s | 


Industrial Engineers Will 
Show You How to 





1. SAVINGS ON STORAGE by en- 
gineering the most efficient and compact 
salt storage system to fit your situation. 


2. SAVINGS IN LABOR by reduc. 
ing effort and supervision involved in salt 
or brine handling. 


3. SAVINGS ON WASTE through 


accurate salt measurement and elimina- 
tion of spillage and spoilage. 


4. SAVINGS IN USE. Research and 
field work with hundreds of industries in 
many fields equip International to show 
you how best to utilize salt in your prod- 
uct processing —and for product improve- 
ment, too. 

















LIXATOR*—A NOTABLE EXAMPLE 


The Lixator is one of International’s outstanding advances 
in salt technology. Utilizing Sterling Rock Salt, the Lixate 
Principle of self-filtration, invented and developed exclu- 
sively by the International Salt Company, provides a steady 


flow of pure, clean, fully saturated brine. 


No handling or attention is required beyond the hopper- 
loading stage —gravity does all the work. The Lixate Process 
is adaptable to almost numberless industrial requirements, 
* Reg. U. S. Pat. Off. 


INTERNATIONAL SALT COMPANY, INC. 


large or small. 


Scranton 2, Pa. 


SALES. OFFICES: Atlanta, Ga. * New Orleans, La. 
Boston, Mass. * St. Louis, Mo. * Newark, N. J. 
Buffalo, N. Y. * New York, N.Y. * Cincinnati, O. 
Philadelphia, Pa. * Pittsburgh, Pa. * Richmond, Va. 
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If your company uses salt, it will pay you to call on-Inter- 
national Salt Company’s Industrial Division. 


Without obligation to you, this experienced staff of ex- 
perts is at your service to inform you on latest salt devel- 
opments in your field and to help on all phases of salt 
handling and storage, brine making, and salt and brine 
uses. They can help you save money four ways—and, on 
the record, the savings can be substantial. 


A Complete Service 


International Salt Company’s Industrial Division is main- 
tained as a service to industry by one of America’s fore- 
most salt producers. 


This company produces all types of salt and operates 
from strategically located mines and refineries. The scope 
of its operation necessitates familiarity with latest salt 
developments in every field, many of which have been 
pioneered by International Salt Company. 





OVERHEAD FEED 
CHUTE FOR LIXATOR 
WITHOUT HOPPER 


























TIETOLIN 


THE PERFECT ALBUMIN BINDER. Reg. U. S. Patent Office 


Binds Fat 
of all Kinds! 


You save about 20c Ib. - get all 
bullmeat’s binding qualities! 


TIETOLIN enables sausage makers to use more 
fat pork trimmings and other kinds of fat in their 
formulas. TIETOLIN gives to this additional fat 
all the binding qualities of costlier lean meat— 
makes a smoother-textured, better-eating sau- 


sage. Try TIETOLIN yourself, and see why 
sausage makers call it the “perfect albumin 
binder.” Write for sample drum or leaflet P-50. 


8 Reasons why TIETOLIN is Biggest-Selling Binder: 


1. binds fat of all kinds 
. prevents excessive fat senaration 
. reduces loss by shrinkage 
. increases yield 
helps eliminate air pockets 
. absorbs and holds moisture 
. contains no cereal, no gum, no starch 
- fully approved for use in Federal inspected 
plants in U.S. and Canada 
There’s only one TIETOLIN .. . 
and FIRST SPICE makes it! 


WE ALSO MAKE: 
SEASOLIN, New Color and Freshness Retainer. 
FLAVOLIN M.S.G. Flavor Booster. 
Complete line of seasonings and spices. 






First Spice Mixing Co., 
(Canada) Limited 


1116 Bloor Street W, 
Toronto, Ont., Canada 
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FirsTSpice 


Mixing Company, SUC. 


19 VESTRY ST., NEW YORK 13 © WOrth 4-5682 
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CHICAGO 





WHOLESALE FRESH MEATS 
CARCASS BEEF 

Native steers July 23,°1952 
Prime, 600/800 ......... 53 
Choice, 500/900 ........ 2 @53 
Choice, 500/700 ........ 49% @50% 
Good, 700/800 .......... $ rn 

Commercial cows ......... @40 

CLEC res Hwan 


STEER BEEF CUTSt 


(*Ceiling base prices, f.o.b. Chicago) 
Prime: 


Hindquarter .........- 63.0@65.0* 
Forequarter ..0..cc..08 45.0@47.0 
pO er errr 61.0@63.0 
i rimmed fen loin: . 2c. 91.0@93.0* 
POC AS EET 5.0@17.0 
hansiee CHNCK: .éce20 cue 43.0@48.0 
Foreshank ...i.c.ecccee 30.0@32.0 
i ee ee eer 43.0@45.0 
RS ee 70.0@75.0 
Phert Plate «06.6 se. cece 12.5@19.0 
dab se icnstens «cass 59.0@61.0 
Choice: 
Hindquarter ........... 60.0@62.0 
— Sachs sip ais OReaee 52.0@44.0 
REM capone can cane 61.0@63.0 
— full loin ...... 83.0@85.0 
pteaenae se Uhkten 4e 6.0@19.0 
seer rs 43.0@48.0 
POPGERANK 60 cbse cisicnve 30.0@32.0 
— er reer 43.0@45.0 
cdbhelevenshe + sKeabe 63.0@68.0 
Short MEG hs0s0ss0'6s nue 12.5@19.0 
RR asootonbescasigwes 57.0@58.0 


ac 
(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTSt 


Manne, NO; Excess vies 37.9 
OT Peete TCT 7 @10 
PRORTUE: hc siccceseccccecasee 21 
Livers, selected .......... 60.5 
Livers, regular ........... 56.9 
Tripe, scalded ...........- 814@10 
Tipe, COOKCH 2... cccesece 10%@11% 
oF gS eee 84@ 8% 
Lips, unscalded .......... To@ 8% 
TDGS ooh 0c 06eecvccdecece en 
WEE Neo ninc cede t veces sce 7% 
TGGOER, ois sc ects sdeceses 6 

*Ceiling base prices, loose, f.o.b. 
Chicago. 

BEEF HAM SETSt 
Knuckles ........+.ee0+- 6514 @66.10 
InBide® ..cccccccccscccves 651% @66.10 
Outsides ...cccvcccccesss 6314 @64.10 


*Ceiling base prices, f.o.b. Chicago. 


FANCY MEATS 


(1.¢.1. prices) 





Beef tongues, corned .... 42.20 
Veal breads, under 6 oz. 80@ 90 
a, Ree reer 1.02 
Calf tongues 34 
Lamb fries ........ -73.00@74. _ 
Ox tails, under % Ib. ... 27.7 
Over % BM. ..cecccceee 27. 40 


WHOLESALE SMOKED MEATS 


(1.e.1. prices) 
Hams, skinned, 14/16 lbs., 
WFADPC 2.0. ccccccccces 51 @60 
Hams, skinned, 14/16 lbs., 
ready- to-eat, A ae -61 @63 
Hams, skinned, 16/18 Ib 
WrAPPed ...c.cccccccees @61 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped...55 @60 


Bacon, fancy ‘trimmed, 
brisket off, 8/10 lbs., 
WIAPPCH .cccccccccccces 46 @58 


Bacon, fancy square cut, 

seedless, 12/14 Ibs., 

WHATIGO © 5 cise gato o> sia 0.8 387 @44 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ......¢ 53 @57.3* 


VEAL—SKIN OFFt 


Carcass 
(1.e.1. prices) 
Prime, 80/150 ........0.-+ 52 @54 
Choice, hy a AEE 49 @50 
COLOR: TAO sain-c's 6 ses i050 50 @5 
0G, COE sc vcveveeese cv 46 @ 
Good, BO/100 ..occvcsavces 48 @5l1 
Commercial, all wts. ..... 41 @ 





+For permissible additions to ceil- 
ings see CPR 101. 


The National Provisioner—July 26, 1952 


CARCASS LAMBS 
prices) 

-60.00@61.0 
Choice, +. -58.00@61,00 
Good, all de PR bases 156. 00@59.09 


CARCASS MUTTON 





(1.¢.1. prices) 
Choice, 70/down ......... 16 @19 
Good, TO/AOWN «666000000 16 @18 
Utility, 70/down ......... 15 


FRESH PORK AND 
PORK PRODUCTS 


(Le.1. prices) 
Hams, skinned, 10/14 ... 51,60" 
Hams, skinned, 14/16 . 49.60* 
Pork loins, regular 
12/down, 100’s ....... 
Pork loins, boneless, 
Pe. cctet <bamadnemes 62 
pers HA skinned, bone- 
in, under 16 Ibs. 100’s 35 @36 
Picnics, 4/6 lbs., loose.. 33 @33\% 
Picnics, 6/8 Ibs., loose. . 31144 @32 
Boston butts, 4/8 Ibs., 
BEE, « saben «sks éuctaud 43 44 






Tenderloins, fresh, 10's. ba 
Neck bones, bbls. ...... ll @1l2 
TAVOES, SS Sawer céccce 1914 @20 
Brains, 10’s 15.00@15.80* 
STS, BOS cscscus 7%@ 8 


Snouts, lean-in, 100 . 
Woot, Tremt, SER cicics ge 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls. 22 
Pork trim., guar. 50% 

ae CUS wcccscacees 24.80" 
Pork trim., 95% lean, 

Bee sa tcicnctacevenes 50 
Pork cheek meat, trmd., 

cetceheaevensanee 40.30* 

Bull meat, bon’ls, bbls...55 @56 
C.C. cow meat, bbls...... 50 51 
Beef trimmings, bbls.....36 @37 
Bon'ls chucks, bbls...... 52 
Beef head, meat, bbls...36 @37 
Beef cheek meat, trmd., 

ES. Actin cucterae's th 60 we 37 be 
Shank meat, bbls. ........ 


Veal trim., bon’ls, bbls..43 en 
*Packers ceiling, f.o.b. Chicago. 


SAUSAGE CASINGS 
(1.e.1. prices) 
(1.¢c.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 


Domestic rounds, 1% to 
TUNG adit wig aves srarecae So 75@ 80 
Domestic rounds, over 

1% in., 140 pack...... 95@1.00 
Export rounds, wide 

CONOR, Toe Oe” 5 bs saa oe.ca 1.45@1.55 
Export conde, medium, 

pC PP err re 1.0 
Export rounds, narrow 

1% in. under ......... 1.10 
No. 1 weasands, 

FEE, OE easicd sce sbees 12@ 14 
No. 1 weasands, 

22. 10.. BP. nc ccacesscces 7@ 9 
No. 2 weasands .......- 8 
Middles, sewing, 1% 

eee 
Middles, select, wide, 

2@2% | ee ree 1.60 
Middles, select, extra, 

ZY GBH In. ...ccscsee 1.95@2.00 
Middles, select, extra, 

2% in. & UP .....eeees 2.50@2.60 
Beef bungs, export, 

ie oe a egaes . none sigeun 22@ 2% 
Dried or salted bladders, 
per piece: 


12-15 in. wide, flat ... 16@ 18 
10-12 in. wide, flat ... 9@ 2 


8-10 in. wide, flat... 5@ 7 
Pork casings: 
Extra narrow, 29 
mm. & GR. 2. ecccccees 3.80@4.20 
Narrow. mediums, 
SROGT WI. 5 2 «55,00 000 3.60@3.90 
Medium, 32@35 mm. ...2.25@2.35 


35@38 mm. .1.80@2.00 


Spec. med., 7 
Export bungs, 34 in. cut. 26@ 28 
Large prime bungs, 
Se ins Ont i ina dese 16@ 19 
Medium prime bungs, . 
Ins CU ssssccssesee 12@ 1 
Small prime bungs ....- 74@ ° 


Middles, per set, cap. off 50@ % 
DRY SAUSAGE 


(1.e.1. — 

Cervelat, ch. hog bungs ..-1. 110 
Thuringer ...-..sssccccsees .0@ 
BAPMG? ooo s sce boccesesvse oats 
Holsteiner ...:.....ee-eeee 81@ “4 
B...0. Balam ovcscneccves ss@9 
Genoa style salami, ch. .-- ner 
Pepperoni ......-++seeeeee 8368 
Italian style hams ......-- 78@ 























icturers 


5@ 80 
5@1.00 
45@1.55 
1.0 
1,10 
12@ 14 
7@ 9 
8 


25@1.35 

1.60 
95@2.00 
50@2.60 
22@ 2% 
16@ 18 
00 1 
5@ 7 
80@4.20 
60@3.80 
25@2.35 
80@2.00 
26@ 28 
16@ 19 


12@ 15 
14 @ 8% 
50@ 9 


CUDAHY" 


WEDNESDAY 
& THURSDAY 


EQUIPMENT 


MAINTENANCE EQUIPMENT °¢ 


FIRST NATIONAL BANK BUILDING 


FORMER KANSAS CITY PLANT 


Kansas Ave. and Railroad St., Kansas City, Kansas 


TO BE SOLD PIECE BY PIECE IN AN 
ALL OUT, COMPLETE, TWO DAY 


PUBLIC AUCTION 


AUGUST 6-7, 1952 


STARTING AT 10:30 (CST) EACH DAY 


One of the nation's largest and most modern packing houses! 


CONSISTING OF: HOG, BEEF, SHEEP & CALF KILLING, PROCESSING & RENDERING EQUIP- 

MENT * SAUSAGE & SMOKEHOUSE EQUIPMENT ¢ OLEO, LARD & GLUE PROCESSING 
REFRIGERATION & ICE MAKING EQUIPMENT e 
PUMPS & MOTORS * CONVEYORS & MATERIAL HANDLING EQUIPMENT ¢ PLANT 
PIPE & FITTINGS, ETC. 


BOILERS, TANKS, 


Illustrated Descriptive Circular Mailed on Request. WRITE—WIRE—PHONE 


SAMUEL L. WINTERNITZ & CO. 


AUCTIONEERS @ LIQUIDATORS e@ APPRAISERS 


CHICAGO 3, ILLINOIS 











Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 

















OLD-TYME 


FRANKS 


- . that's what sausage makers 
are calling their SHEEP CASING 
FRANKS. 


They're saying this new name 
adds new life—new sales power— 
to an old favorite. 

FOLLOW THE TREND! For fur- 
ther details, WRITE TODAY. 


OPPENHEIMER CASING CO. 





CHICAGO »« NEWYORK e SAN FRANCISCO 
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On the Highways— 
In the Skyways! 


Staq 


uses problem-solving 
MEYERCORD TRUCK DECALS 


“Our major problem was to counteract sign painters’ 

~ individual interpretations of a newly-designed trade- 
mark for use on trucks and window valances. Painters 
turned out to be artists in their own minds. They 
resented simplicity . . . and added a curlicue here, 
a change of color there. Letter types ran the gamut 
as well as color combinations. 


“The use of decals soon became an integral part of 
our program. Applications are unlimited. Last sum- 
mer our decals rode the skyways on the gondola of 
a Goodyear blimp. Who knows, some day they may 
be seen on Mars. 


“All in all, decals give us better and exact reproduc- 
tion, permanency, variety in usage and economy. 
What more can an . 


advertiser ask for? Fre 
honk: 
FREE booklet! 


Write Dept. 23-7 


THE MEYERCORD CO., CHICAGO 44, ILLINOIS 


33 
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The Finest Fools 


av 
is Oe Btn 


when you add a little 


fp GLUTAMATE 99+% 


to your present formula 


Yes, the finest food products can be made 
to taste even better and be given new taste 
appeal and more sales appeal with the 
addition of Huron MSG. 


Huron MSG can be added in small quantities 
to your present formula and no other changes 
are necessary. The cost can be kept sur- 
prisingly low. 

Proof—try it yourself on your own products by 
simply writing us today for sample quanti- 
ties. Or our Technical Service Department will 
be glad to make specific recommendations. 


a 


THE HURON MILLING COMPANY 


Harbor Beach, Michigan 
9 Park Place, New York City 7 
13 E. 8th St 


San Francisco 7 


Factories - 

Gen. Sales Offices 

161) East Grand Ave, Chicago 1! « 
383 Brannan St 


Cincinnati 2 








DOMESTIC SAUSAGE 


(l.e.l. prices) GTO! 

Whole for Sin, 

Pork sausage, hog casings. Caraway seed ..... 15 1 

Pork sausage, sheep cas. Cominos seed ..... 23 20 

Frankfurters, sheep cas. Mustard seed, fancy 23 

Frankfurters, skinless .... Yellow American .. 20 

Cn REE IE iron” Marjoram, Chilean. 

Bologna, artificial cas. .... 44 @46 Oregano settee eens 6 

Smoked liver, hog bungs..46 @47%4 Coriander, Moroceo, ; 

New Eng. lunch. spec. Natural No. 1... 1 ha 

Minced lunch. spec. ch. ...56 Marjoram, French.. 34 rt 

Tongue and blood ........ Sage, Dalmatian Ks 

REO EE No. 1 ...eeee eee 65 Tl 


Polish sausage, fresh ... 2 
Polish sausage, smoked ... 








. Owt, 
Nitrite of soda, in 400-Ib. : 
SPICES del., or f.0.b. Chgo....$ 93) 
Saltpeter, n. ton, f.0.b. N.Y: 
(Basis Chgo., orig. bbls., bags, bales) Dbl. refined gran. .......,, - 1g 
ss Geel CHySte oc cccccccaune 14.0 
Whole Ground Medium crystals ........... 5.4 
Allspice, prime ........ 35 39 Pure rfd., gran. nitrate of soda 5.3 
Cn ee 36 41 Pure rfd., powdered nitrate of 
Chili Powder ......... it 42 SOUR se eeseeeeeeseeseeeees, 6.25 
Chili Pepper .......... Be 44 Salt, in min. car. of 60,000 Ibs, 
Cloves, Zanzibar ...... 1.54 1.61 only, paper sacked, f.0.b. Chgo.: 
Ginger, Jam., unbl. 38 41 Per ton 
Ginger, African ....... 25 30 Granulated ...........4., $22.00 
Mace, fancy, Banda Rock, bulk, 40 ton car., : 
East Indies ......... 1.26 Medium .....-..esseeeeee » 28.49 
West Indies ....0:.0.. Ses p he BS Sugar— 
Mustard, flour, fey. ... .. 35 Raw, 96 basis, f.o.b. N.Y.... 6.50 
Ch i ae 7” 30 Refined standard cane gran., 
West indie PIGCMOE ise <x 49 DMEEE” <pesmiecdnsssaoseeren 8.80 
Paprika, Spanish ...... ‘ 36 Refined standard beet 
Pepper, Cayenne ..... 50 SINE ORM: ok ois sk cap eonen 
oe Se KY 46 Packers’ curing sugar, 250 lb, 
Pepper, Packers .-....2.01 2.48 bags, f.o.b. Reserve, La., less 
Pepper, white ........ .80 2.40 AEA Ae ee. 8.20@8.30 
Malabar ...cssccccssaoOe 2.20 Cerelose dextrose, per cwt., 
Black Lampong .....2.05 2.20 L.C.L. ex-warehouse, Chicago 7,82 






SEEDS AND HERBS 
(l.c.l. prices) 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 








FRESH BEEF (Carcass) July 17 
STEER: 
Choice: 
500-600 Ibs. ............8 
EUR. ececieeees os i 
Good: 
500-600 Ibs. ...........- 52.00@54.00 
600-700 Ibs. : 50.00@52.00 
Commercial: 
SG0-GO0 IBS. crccccrscccs 49.00@51.00 
cow: 
Commercial, all wts..... 38.00@43.00 
WAY. BE. WES... 6 oescs.s 37.00@40.00 
FRESH CALF: (Skin-Off) 
Choice: 
SUG: SB8; GOWE ns esata 56.00@58.40 
Good: 
200 Ibs. down .........- 54.00@56.40 
FRESH LAMB (Carcass): 
Prime: 
a i See ese. ae 00@56.00 
GT GNOs:. siacicensedagae BON 2.00@55.00 
Choice: 


40-50 Ibs. .. 
50-60 Ibs. .. 


OOH. RiP WU). o.0:0:6:0-0%5 “A 51 
MUTTON (EWE): 

Choice, 70 lbs. down..... 18.00@ 22.00 

Good, 70 lbs. down...... 18.00@22.00 
FRESH PORK CARCASSES (Packer Style) 

BRO ON. ccc wwee See ecie Seep aswaee 

REE BEGs. ceasgcesewenss 35.00@37.00 
FRESH PORK CUTS No. 1 
LOINS: 

ae re 56.00@57.10 

ME Is. en nd Ghose eenese 56.00@57.10 

SEDO TM. cevacvweesscaed 55.00@56.10 
PIONICS: 

Se MES nsteccevastouee 36.00@39.00 
PORK CUTS No. 1: (Smoked) 
HAM Skinned: 

OS Seer rr 53.00@56.60 

| a eer 52.00@53.60 
BACON, “Dry Cure’’ No. 1: 

| See 41.00@46.00 

ee ere 37.00@43.00 

BES. BOs. cccccncvascave 37.00@43.00 
LARD, Refined: 

SR, CRUE Sica dedecccc 16.50@18.50 

50-lb. cartons and cans... 15.00@18.25 

a ae 14.50@17.00 






No. Portland 


San Francisco 
uly 17 July 18 


$55.00@58.30 
53.00@57.0 


( 54.00@56,30 
‘00 52.50@55.00 
49.00@51.00 


50.00@51,30 


41.00@49.00 42.00@49.0 
36.00@44.50 36.00@44.0 
(Skin-Off) (Skin-Off) 
eaten nee ee 56.00@58.00 
seaeena ws 54.00@56.00 
54.00@55.00 52. — 54, ” 
53.00@55.00 P ety 
52.00@54.0 
52.00@54.0 
49.00@52.0 
16.00@ 20.00 20.00@23.0 
14.00@16.00 20.00@23.0 
(Shipper Style) (Shipper Style) 
34.00@36.75 ¢ eaeeonns 
32.00@34.00 34.00@35.0 
55.00@58.00 56.00@57.20 
54.00@58.00 56.00@57.20 
53.00@56.00 55.00@56.20 
38.00@45.00 38.00@42.0 
(Smoked) (Smoked) 
57.00@62.50 §.00@01.30 
44.00@51. 00 46.00@50.0 
44.00@49.50 45.00@49.00 
algae’ 43.00@48.00 
16.50@18.00 14.00@16.0 
M17.00  —__ wwaaceeves 
15.50@17.00 11.00@14.00 








it 


© 28 Ib. lard bags 
¢ Printed Cellophane 
¢ Printed Parchment 





PAPER PRODUCTS COMPANY 


e Bacon Wraps 
e Ham Wraps 
e Loin Wraps 
783-785 CAULDWELL AVENUE, BRONX 56, N. Y. ¢ CYPRESS 2-7780 


MILL AGENTS 


e Waxed Meat Boards 
e Glassine 
¢ Complete Packaging 
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KOCH 





co 
In 









ES 


ortland 
ly 18 


@58.30 
@si.W 


1@56.30 
1@55.00 
@51,30 


@ 49.00 
1@ 44.00 


n-Off) 
y@58.60 


1@56.00 


@54.0 


0@54.00 
0@54.00 
0@52.00 


1@23.0 
1@ 23.00 
r Style) 


1@35.00 


0@57.0 
0@57.20 
0@56.20 


0@ 42.0 
jmoked) 


0@61.30 
9@50.00 


0@ 49.00 
1@48.00 


0@16.00 





Boards 


ging 
1-7780 


dill 








FLAVOR and COLOR sell HAMS! 


Hams are the most important single item 
in the meat business. Every meat man knows 
that fine hams build a steady repeat business. 
Customers come back for more of the same if 
the appearance and taste of your hams are right. 

KOCH automatic smoking equipment gives 
you precision control over ham _ production. 
Nothing is left to chance. You can get the same 
dense smoke, the same smoking temperature, 
and the same air circulation on each and every 
batch. You set the controls, and precision 
equipment does the job correctly and uniform- 
ly. You can get identical results every time. 

KOCH automatic smoking equipment is 
available for almost any smokehouse. Koch 
Smoke-Tender Unit (right) provides tempera- 
ture control, control over smoke density, and 
control over air circulation. Koch Complete 
Sectional Smokehouses (left) in a variety of 
sizes, are entirely automatic in operation. Koch 
also makes the all-electric Smoke Chest which 
KOCH AUTOMATIC SMOKEHOUSE generates smoke of uniform density and _ re- KOCH SMOKE TENDER UNIT 
circulates it in a smokehouse with an independ- 
ent heating supply. 





KOCH can provide automatic smoking equipment for your individual require- 
ments. Let Koch engineers show how you can install the most modern equip- 
ment in your plant. Write today for details. No obligation. 


KOCH SUPPLIES 


2520 Holmes St. Kansas City 8, Mo. 








Wholesome food — for body and mind — goes 
, Sand in hand with better living. 


Our 35 years serving the meat industry has 
contributed toward protecting the purity 
and wholesomeness of their products 
from the killing room to the table. 





Sugardale Provision Company, Canton, Ohio, is one of thousands who maintain plant and equipment in a 
high state of sanitation through using the following on: 


Walls and Ceilings 
RUBBERTEX White, first coat 
MASTERKOTE SANITILE White High Gloss, finish coat 


Machinery and Equipment 
KNOX-RUST CHROMOLOX, first coat 
EISEN-HEISS White or Color, finish coat 


The outstanding feature is the fact that surfaces coated with the above resist the destructive action of vapors, 
condensation, corrosion, acids, acid fumes and, last but not least, fungus, bacteria and mold. 


In addition to the sanitary feature, it saves costly repainting jobs. 


— 





THE MASTER MECHANICS COMPANY 


CLEVELAND 13, OHIO 
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by POWERS 
IMPROVES PRODUCTION * LOWERS COSTS 


End losses caused by over and 
under heating of processes or 
operations requiring precise con- 
al. Install Powers air operated 
temperature regulators. Their ac- 
curate control helps to improve 
quality of products and speed up 
production. 


WRITE FOR BULLETIN 370 


THE POWERS REGULATOR COMPANY 
3400 Oakton St., Skokie, lil. 
Offices in 50 Cities 
60 years of Temperature and 
Humidity Control 





PRECISION Control 








A BETTER 
PUMP? 


maxes W TK IN 


A partial view of moulds being made in Viking's 
bronze and aluminum foundry. 

A pump can be no better than the ma- 

terial that goes into it. 

All Viking pumps are made from castings 

poured in our own rigidly controlled Sorbo-Mat 

foundries. 

When you buy a Viking pump, you are assured of 

the finest gray iron and non-ferrous parts available 

for the application. 

This is just one of the reasons you can expect better 

and longer service from Vikings — the original gear- 

within-a-gear pump — the de- 

sign that made rotary pumps 

famous. 







Send for folder 52SS today. 


Vik kin Pump Company 
$ ing (@f-Yo lol al rol | Pam (oh',Ze! 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
THURSDAY, JULY 24, 1952 


REGULAR HAMS 


Fresh or F.F.A. Frozen 
Ope *45.90 *45.90 
CS rrr *45.90 *45.90 
BBEE ccsccess *45.90 *45.90 
We wasecvian *45.90 *45.90 
BOILING HAMS 
Fresh or F.F.A. Frozen 
16-18 ......6 *44.20n *44.20n 
BIPED ccccses *44.20n *44.20n 
BG ssascuen 4in 4in 
MOPED jf asecant 35n 35n 
SKINNER HAMS 
Fresh or F.F.A. Frozen 
a Pee *51.60 *51.60 
i *51.60 *51.60 
Oe eS *49.60 *49.60 
JS eae *49.60 *49.60 
Se ee *47.60 *47.60 
eee 4 46 
Ser 43 @43% 43 @43% 
ee 43 @438% 43 @43% 
rR « 41 
| rere 38 @38% 38 @38% 
FAT BACKS 
Fresh or Frozen Cured 
. hh eee 8n 8n 
aoe 9n 9 
PR 9%n 9 
eee 14gn 11% 
re 12% @13n 13 
DSO cca sicker 5n 15 @15% 
OS re 15n 15 @15% 
iKecen 15n 15 @15% 


PICNICS 
Fresh or F.F.A, Frozen 
MU Paice ste 33 @33% 33 
, eee 311%4@32 31% 
C2 Ee 2914 29° 
IE ho ane i 29 
7 2 ae % 29 
ae ee 2914 @29% 29 
BELLIES 
Green or Frozen Cured 
oo ae ee *35.10 
RE *35.10 set 
EEE Gs occas *35.10 38% 
ee: 34% 36y, 
PEO cveesus *29.60 31 
A acceso 27% 29 
MO neieocean 26% 
A D, 8. 
BELLIES B 
Cl 
re 22n on 
a 20%@21 21%@2 
- eee 17a 20 19 
WR ec cscs se 7 1T% 
WD cconeees 16% 174 
AOD civics 15% T 


*Ceiling price, CPR 74, f.o.b. Chi- 
cago. 


OTHER D. 8S. MEATS 
Fresh or Frozen Cured 


Reg. plates .. .. ea 
Clear plates . re 
Square jowls. 14% @15% 14n 
Jowl butts ...1244@12% 12% 
B.. Ps Se <0 12n 





LARD FUTURES PRICES 


MONDAY, JULY 21, 1952 
Open High Low Close 
July 10.95 11.05 10.95 11.05 


Sept. 11.30 11.45 11.30 11.42% 
Oct. 11.50 11.62% 11.45 11.60a 
Noy. 11.60 11.67% 11.60 11.65 
Dec. 12.20 12.385 12.20 12.32%a 
Jan. 12.20 12.35 12.20 12.35a 


Sales: 3,200,000 Ibs. 

Open interest, at close Friday, July 
18th: July 26, Sept. 1,611, Oct. 937, 
Nov. 454, Dec. 156, Jan. 20; at close 
Sat., July 19th: July 26, Sept. 1,606, 
Oct. 939, Nov. 460, Dec. 157, and 


Jan. 22 lots. 

TUESDAY, JULY 22, 1952 
July 11.15 11.17% 11.05 11.12%b 
Sept. 11.47% 11.55 11.47% 11.55a 
Oct. 11.62% 11.75 11.62% 11.67%b 
Nov. 11.75 11.77% 11.65 11.72% 
Dec. 11.42% 11.50 11.35 12.40a 


S08, TRE | cine ¢cos ano 

Sales: 6,200,000 Ibs. 

Open interest, at close Mon., July 
21st: July 24, Sept. 1,597, Oct. 955, 
Nov. 464, Dec. 160, and January 
26 lots. 


WEDNESDAY, JULY 23, 1952 


July 11.20 11.35 11.20 11.20-15 
Sept. 11.60 11.67% 11.55 11.57% 
-55 
Oct. 11.80 11.85 11.77% 11.77%a 
“821% 
Nov. 11.80 11.90 11.75 11.80a 
Dec. 12.45 12.52% 12.45 12.5240 


Jan. 12.40 12.45 12.40 
Sales: 4,840,000 Ibs. 
Open interest, at close Tues., Juiy 

22nd: July 25, Sept. 1,595, Oct. 975, 

Nov. 470. Dec. 175, and Jan. 26 lots. 


THURSDAY, JULY 24, 1952 


12 “45>. 


Sept. 11.70 11.90 11.67% 11.90a 
-75 

Oct. 11.85 12.10 11.85 12.10a 

Nov. 11.87% 12.15 11.87% 12.15 

Dec. 12.60 12.65 12.60 12.65a 

Jan. 12.55 12.60 12.55 12.60 


Sales: 3,264,000 lbs. 

Open interest at close Wed., July 
23rd: July 15, Sept. 1,597, Oct. 986, 
Nov. 472, Dec. 173, and January 25 
lots. 


FRIDAY, uae *. —s 
Sept. 11.95 12.00 11.82% 


-97% 
Oct. 12.15 12.17% 11.92% 11.97% 
171 


Noy. 12.20 to 11.97% 12.00b 
Dec. 12.70 12.7 Sg 4 12 ‘55b 
Jan. 12.70 12, 70 
Mar. 12.75 12.80 13, br 12.8 

Sales: 5,500,000 to 7,500,000 nt 

Open interest at close Thurs., July 
25th: Sept. 1,587, Oct. 991, Nov. 481, 
Dec. 177, and Jah. 28 lots. 


a—asked. b—bid. 
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CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter 
of livestock in California 
during June, was reported to 
THE NATIONAL PROVISIONER 
as follows: 


No. 
NR acs gn ware since sie Cale 26,940 
MENON ei a0 ns cos oo vasneeeer 18,611 
MR tee es old exe cn ooureeeeee 006 
EE aandscésddeeubeaaeweree 26, 


Meat and lard production 
for June: 


Lbs. 
WINS gS kne ces cs cwen 3,750,725 
Pork and beef .....ccccsee 7,013,377 
Lard and substitutes ...... 439,392 
BOOM. ciccccsceesccccccn 11,208,444 


As of June 30, California had 110 
meat inspectors. Plants under state 
inspection totaled 305, and_ plants 
under state approved municipal in- 
spection totaled 87. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago 

Refined lard, 50-lb. cart 
f.o.b. Chicago ..........ee0 

Kettle rend., tierces, f.o.b. 





GCRICRRO cccccccesccccccsccss 14.% 
—_ kettle rend., tierces, 

£.0;), CBICRAO: ..5..060s0eerne 15.75 

Tan Bakes. ...~<.<00ccccesnees 18.7 


Neutral tierces, f.o.b. re gi 19.75 

Standard Shortening *N. & S. .. 19.50 

Hydrogenated Shortening 
Ss. 


Ne Be ccc nescuscecsseeeeeumm 





*Delivered. 





WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
July 19..11.12%n 9.00 8.500 
July 21..11.25n = -9.1244n — 
July 22..11.37%4n 9.258 1 
July 23..11.50n 9.8714b oar 
July 24,..11.87%n 10.25 9. 2b 
July 25..11.8734n 10.62%4b 10.1 





n—nominal. b—bid. a—asked. 













































































WHOLE: 


Prime, 800 
Choice, 80C 


Cow, comn 
Cow, utilit 


Prime: 
Hindquar 
Forequar 
Round 
Trim 


Tria ngle 
Arm chu 


Choice: 
Hindquar 
Forequar: 
Round .. 


Veal bread 
6 to 12 
12 oz. uy 

Beef kidne 

Beef livers 


Prime lam 
Choice lam! 
Good, all y 


Prime, all 
Choice, 50/ 
Good, all v 


For perm 
base prices 





PREF 
SyWania ¢ 






Cured 


idn 
12% 


rE 

TER 
rhter 
rnia 
ad to 
ONER 


No. 
26,940 
18,611 


26,885 


ction 


S 
a 


ES 


Raw 
Leaf 


8.50n 
8.62442 
8,750 
9.37440 
9.75 
10.12% 


sked. 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

July 24, 1952 














Per Ib. 

City 
prime, 800 Ibs./down. . . .53.50@55.50 
Choice, 800 Ibs./down... 52. @53.50 
Se aE ee 49.00@52.00 
Steer, commercial ....... 47.00@48.00 
Gow, commercial ...... 39.00@40.00 
Cow, utility .........06. 37.00@38.00 

BEEF CUTS 

Prime: 

Hindquarter ........... 66.0@66.9* 
easter PRT rer 42.0@43.0 
ERP ere 62.0@63.0* 
Trimmed full loin ...... 90.0@92.5* 

ME cccccccccccccscce 18.0@20.0 

Short loin ........000- 118.0 
EEC cau cdinesve eae te 77.3 
Cross cut chuck ....... 51.0@52.0 
Regular chuck ........ 52.0@54.0 
MEPOEDETIK 2 cccccccccccs 30.0@32.0 
_ eth cesbnebesonse 40.0@42.5 

Deca asicis cote p kxio,¥inlane 60.0@67.0 
hort MN cco piste ae cae 15.0@17.0 

GREER seer 60.0@61.0 
ED cctecwscccoces 48.2 
ME GNUEK 6. cecccesene 43.0@47.0 

Choice: 

Hindquarter .......... 63.0@63.9* 
ree Gain sacalerets 41.0@42.0 

A ARR eer re 62.0@63.0* 

trimmed full loin ...... 84.5* 
Grae 18.0@20.0 
MME IOI co vccccedcces 105 
: Seacictucvessesee 7 
Cross cut chuck ....... 50.5@53.6 
Regular chuck ........ 52.0@54.0 
MOOMANK ..ccccccccece 80.0@32.0 
_* Theaisayahia vemos .0@42.5 

Breau ole: a.ds-t.5(eigvarsie 55.0@62.0 

sor MO si. cgiciebae roves 15.0@17 

(fe ee 59.U@60.0 

Triangle nT Pee Ne 4 

TOMO, a5. 0:59.04 o0.0'os 42.0@47.0 
FANCY MEATS 
(1.¢.1. prices) 

Veal breads, under 6 oz. ..... 102.50 
MEE OMS 5 oa pial 6sie:s-6(904 8:6 102.50 
MIME cvocccccecesossase 102.50 

CEE 6. dn. c00 cnccceses 16.8* 

Beef livers, selected ......... 62.8* 

Beef livers, selected, kosher.. 82.8* 

Oxtails, over % Ib. ...... ee 
‘Ceiling base prices. 

LAMBS 
(Le.1. prices) 
City 

Prime lambs, 50/down. . .60.00@63.00 
Choice lambs, pececiiap -60.00@63.00 
. eee 55.00@58.00 

Western 

Prime, all wts. ......... = 00@63.00 
Choice, 50/down ........ 60.00@63.00 
We OIE Wie. ow. cece cs 55. woes, 00 


For permissible additions to ceiling 
base prices, see CPR 24. 


NEW YORK 


FRESH PORK CUTS 


(Le.l. prices) 
Western 
Hams, sknd., 14/down.. 
Picnics, 4/8 lbs. 


54, Saas” . 


Bellies, sq. cut, seedless, 

ARM MIS iin kaa kone ced o quotation 
Pork loins, 12/down ..... 55. 56.00 
Boston butts, 4/8 lIbs..... 43.00@45.00 
Spareribs, 3/down ...... 43.00@45.00 
Pork trim., regular ..... 26.00 
Pork trim., spec. 80% 46.00 

City 
Hams, sknd., 14/down. . .54.00@56.00 
Pork loins, 12/do oss @56.00 


Boston butts, 4/8 Ibs..... $3:00045,00 
43.00 


Spareribs, 3/down 


VEAL—SKIN OFF 


(l.c.1. prices) 


Western 
Prime, carcass, 80/150. . .48.00@52.00 
Choice, carcass ......... 48.00@50. 
Good carcass, 80/down. . .43.00@46. 
Cogn, Repel cevewss voted -00@ 48.00 
Commercial carcass ..... 40.00@42.00 


DRESSED HOGS 
(Le.1. 
Hogs, gd. & ch., 


prices) 
hd. on, lf. fat in 





100 to 136 Ibs. ....... $34.00@36 
_ 36 








BUTCHERS' FAT 


36.06 





o 
S 
eCooo 


(1.¢.1. prices) 
I RS er iC Rr $ .75 
RRO SEM ng <a aud aiwd oe mbinrees © 1.25 
SE a ere 1.50 
PRM MIO vcocsocideconneaden 1.50 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock at 
Sioux City on Thursday, July 
24, were reported as follows: 


CATTLE: 
Steers, ch. *. 1 ea $34. 
Steers, gd., ch. ...... 31. Oat os 
Steers, com. ry gd..... 26.50@29.50 
Heifers, a. ae 29.00@33.00 
Heifers, com. & gd 25.00@26.00 
Cows, util., com...... 18.00@21.00 
Come, €an., Cet. ..... 15.00@1 
pe errr 24.50@25.50 
Bulls, util. & com.... 21.50@24 
Bulls, can., cut. ..... None ree 
HOGS: 
Good, ch., 190/250 .. .$22.50@23.15 
Gd., ch., 250/280 21.50@ ae te 
Good & ch., 270/300.. 20.75@22.00 
Sows, 400/down ...... 18.50@21.00 
SHEEP (Lambs): 
Spring, ch. to pr...... $29.00@30.00 
Spring, gd. ch. ...... 27.50@28.50 








, 1952 








RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Syvonia Cellophane e Foil ¢ Special Papers e Printed in Sheets and Rolls 


creators 
multicolor 


Te National Provisioner—July 26, 1952 


> EY Ts & 


MANUFACTURING CO. 





desiqners 
printers 














Ship your 
quality meats 





via SAFEWAY! 





SAFEWAY «means positive 
protection ALL THE WAY! 


CHECK THESE SAFEWAY FEATURES: 
1 


2 


Serving the Perishable Food Industry ex- 
clusively! 


All equipment constructed to handle re- 
frigerated products only! 


3. Frequent truck check-in 
shipment diversions! 


stations permit 


> 


Instant teletype communication between 
all terminals! 


5. Strategically located terminals . . . East 
Central and West! 


6. Complete Insurance Coverage . . . Liabil- 
ity, Property and Cargol 


7. Claim Department to facilitate handling of 
all claims! 


8. Sound financial responsibility! 


9. Expert personnel means better service to 
both shippers and receivers! 


SAFEWAY means safety en route... meats 
safe on arrivall 


“Ship The Safeway!" 


SAFEWAY TRUCK LINES, ic. 


Main Office: 4125 S. Emerald Ave., CHICAGO 9, ILLINOIS 
Fort Dodge @ Omaha ee St. Louis @ Kansas City 
Boston 2 Jersey City ° Buffalo * Cleveland 
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shipments 
ed for ex 
and No. 2 tallow at 4c, all delivered sold in t 
TALLOWS AND GREASES East; trade volume was reported fair. VEGETABLE OILS crop Texé 
Thursday, July 24, 1952 TALLOWS: Thursday’s quotations: Wednesday, July 23, 1952 crop Tex 
: ; Fancy tallow, 7 color, 614c; bleachable , —— § but best 
Unusual action took place in the fancy tallow, 6c; prime tallow, 55% @ The vegetable oil market continued § Jow. Cort 
loose lard market this week, but it 5%¢; special tallow, 5c; No. 1 tallow, its pattern of light trading with frac. nut oil 1 
failed to stimulate the tallow and 41%@41%¢, and No. 2 tallow, 3%c. tional price fluctuations encountered F ceding dé 
grease market which displayed an early GREASES: Thursday’s quotations: during the week. ; CORN 
weakening tendency. Sales in the lat- Choice white grease, 5%@6c; A-white A quiet market prevailed on Monday, § at 12%4c. 
ter category in the midwest area and grease, 5%@5%4c; B-white grease, Soybean oil for nearby and immediate SOYBI 
to the East moved at fractionally lower 414¢; yellow grease, 3% @3%c; house Shipment was the only crude edible § from the 
ieee annie of trade, however, was grease, 34c, and brown grease, 2%@ vegetable oil traded. nag 3 ee sold ge 
moderate to fair. 3c. at 11%c and August, August-Septem- with mi 
Two tanks of special tallow moved ber, and September shipments cashed coco! 
at 4%c, and still another tank sold at at llc. Sales of new crop material were § %c went 
4%, c¢, all c.a.f. Chicago. Few tanks of BY-PRODUCTS MARKETS lacking and October through December corre 
choice white grease sold at 6%c, de- (Chicago, Thursday, July 24) shipments were offered at 10%c, but § tively un 
livered East. Several tanks of yellow Blood best bids were at 10%c, resulting in sales at 
grease changed hands at 3%c, c.a.f. Unit —_—jittle if any action. previous 
Chicago. A couple tanks of bleachable Unground, per unit of ammonia Lape The cottonseed oil market ‘was a Cotton 
fancy tallow sold at 5%e, and a tank of EER. ane kiss areigte e445 are 0.0.056:0. 00% *6.50b-6.75a listless affair and offerings at steady were qui 
choice white grease at 5%¢, all f.o.b. Digester Feed Tankage Materials prices failed to get results. Valley oil 
Chicago. Eastern interests submitted Wet rendered, unground, loose was offered at 12%4c and bid at 12%, 
bids fractionally lower for fancy tallow, Be gare. SAAN Arsen nnedets onsine ts ounese. In Texas, offerings of old crop material 
7 color, but without action. Liquid stick tank ears .............. "3.15 were listed at 12c and new crop was Pun 7” 
egue-aeated ot @%e, and Sige, Chica Packinghouse Feeds and peanut ol at 1ée, both ‘nomial |, 
é 4 ‘hie 3 Carlots, and anu at «LUC; nomina i: eee 
£0; few tanks involved. Special tallow 50% meat and bone scraps, bagged. 100.00@105 00 basis. The coconut oil market was fea- ae ree 
again Drought 4%c, c.a.f. Chicago. Sev- 50% meat and bone scraps, bulk... 95.00@102.00 tureless and, although offerings were Mr. \.... 
a — of yellow grease sold at 60% Sicha eeldees inc **7°..° “SEgemiee as .. Renee at 9a most sources pegged the Gales: 1% 
c, delivered nearby eastern point. 60% digester tankage, bagged .... 100.00@115.00 market at a nominal 9c. 
i i % blood meal, bagged .......... * 
geen seme! m4 eats pg dg am 70%, standard ieaages ites oes 198.00 : ge market Pca dull Pi Bh ea 
4c, “ec, REO 3 Angel caenaeea mee. 95.00 ay, however, there were a few sales §f Wy |... 
delivered East, the latter a new low. me f lecti t stead di Sept. 
{ ° Fertilizer Materials SO ee to de- Sept, °53 
As the week neared its close, how- High grade tankage, ground, per snit clining prices. Soybean oil trading was ws ea 
ever, the continued strength in loose pimmonia EES ee: 50@6.75 limited as only a few offerings were ms. 
lard, together with soybean oil and cot- oof meal, per unit ammonia ........ 700 available. July shipment cashed at ff M. .... 
ag uegite Hm 7 a = Dry Rendered Tankage 11%e and at lic, while August and Sales: 2 
stimulate some buying interest in the Per uni 
tallow and grease market. conn ge or TET 2 street sine eure oe Oeste thcoudl De- May 
out were at higher levels. On the other High test ................... eee eee. *1.75b-1.80a cember shipments at 105c. Ily, °58 
et aarp, aici listed their Gelatine and Glue Stocks The reign ; cottonseed = sm, ‘3 
ideas over gher bids. Paricw was confined to the Texas area wit Ot... 
Early Thursday several tanks of Calf trimmings (limed) ............ $1.75@ 200 sales reported of both old and new crop | im. 
, ide trir s rre so p, - 3 Wis 
— fancy — _ - ate, Cattle jaws, skulis and inuckles,” °0:00@32.50 material at 12c. The market in the pap 
and yellow grease a ZC, a .0.b. Wer TOM... .e esses eeeeneceee serene 65.00@70.00 Valley and Southeast was quoted on pcos 
Chicago. Good packer production of yel- eS ee a a Poe basis at 12%. Corn oil 
low grease sold at 3%c, c.a.f. Chicago. ” Animal Hair ' moved at the previous days level of Fwy 
. Choice white grease was bid at 6%4c, Winter coil, _ ol Pv ern 12%c. Peanut oil declined "ae and hel "8. 
: ast, early, and later at 6%c, but offer- Cattle switches, per piece .... - 6 @7 traded at 15%c for nearby shipment. Nept., °53 
ings held at 6%c and better. Fancy Sinner processed, rey. br; Tt @lza The coconut oil market remained vir- ff {° 
tallow, 7 color, sold at 6%c, prime tal- or tually unchanged from Monday. ae 
low 6@6%c, yellow grease 4% @4c, TieGad: Maltendbll inate. Trading at midweek continued thin f “-; 
The New 
FRENCH KEEP THE = 
Valley , 
Southea: 
Texas, 
CRUB PRESS FLIES OUT | Js 
Will Give You ee pe 
MORE GREASE 4 — 
PURER GREASE ® ae 
LESS REWORKING asker 
GREATER CLEANLINESS FLY 
We invite your inquiries 
. ° “x IN OX. 
The French Oil Mill REA LERS Sonmany Mite do 
Machinery Company Established 1900 hon 
i d 3089 River Road River Grove, Ill. — 
Piqua Ohio iter ch 
38 Te Na 
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at steady prices to fractionally higher. 












gles of soybean oil at llc were re- 
rted for July, August and September 
shipments. August shipment also trad- 
a for export at 11%c. Cottonseed oil 
gid in the Valley at 12%c and old 
sop Texas material traded at 12c. New 
cop Texas oil was offered at 12%c, 
hut best buying interest was %c be- 
jw. Corn oil traded at 12%c and pea- 
nut oil reportedly moved at the pre- 
ding days level at 15%c. 
CORN OIL: Lost a %c in light trade 
at 12%4c. 
SOYBEAN OIL: Mostly unchanged 
from the previous week to %c lower. 
PEANUT OIL: Declined %e with 
with midweek sales at 15%c. 
COCONUT OIL: Offerings priced at 
ge went without action. 
COTTONSEED OIL: Market rela- 
tively unchanged from last week. Valley 
sales at midweek %c higher than last 
previous sales. 
Cottonseed oil prices in New York 
were quoted as follows: 


MONDAY, JULY 21, 1952 











‘ Prev. 
Open High Low Close Close 
area 15.00b 15.17b 14.99 
JUBi 00.0. 15.00b eee ree 15.18b 15.00b 
Wed cscs 14.71 14.84 14.70 14.84 14.61 
Sept., °53.. 14.90b Sac apiece 15.05b 14.98b 
Ott. ...... 14.75b 14.90 14.74 14.90 14.69 
Dee. ese. 14.85 14.98 14.85 14.97 14.76 
Mises: J4.85m J... hoes 14.97n 14.77n 
Mar. . 14.96b 15.10 14.98 15.11b 14.90 
Sales: 187 lots. 
TUESDAY, JULY 22, 1952 
| ae 15.08b  .... ere 15.28b 15.17b 
ee 15.10b ese kia 15.29b 15.18b 
| 14.85 14.91 14.80 14.90 14.84 
Sept, '53.. 15.00b .... ba 15.29b 15.05b 
Oet. 14.90 15.03 14.85 14.99b 14.90 
Woes... 14.93b 15.13 14 15.10b 14.97 
eee 14.93n a ae 15.10n 14.97n 
Mar. 15.05b 15.26 15.08 15.23b 15.11b 
Sales: 213 lots. 
WEDNESDAY, JULY 23, 1952 
May ...... 15.3846 15.88 15.87 15.28b 15.28b 
idly, ‘58..15.35b .... As 15.30b 15.29b 
Sept. ..... 14.9% 15.00 14.90 14.90 14.90 
Sept, ’53.. 15.25b elas. eee 15.20b 15.29b 
Wess. 15.08b 15.10 15.00 14.99 14.99b 
Dee. senses ALO 15.22 15.10 15.11 15.10b 
jam, oo... 15.16n aca waves 15.10n 15.10n 
We... 16.81 15.33 15.28 15.22b 15.23b 
Sales: 255 lots. 
THURSDAY, JULY 24, 1952 
May 15.30b 15.45 15.34 15.45 15.28b 
July, 13 15.30b ree ‘ica 15.45b 15.30b 
hi 14.90b 15.12 14.98 15.12 14.90 
Nept., '58..15.20b .... .... 15.35b 15.20b 
Ot. ...... 15.00b 15.19 15.03 15.19 14.99 
De. ...... 15.12b 15.29 15.15 15.29 15.11 
= iialies pany price 15.28n 15.10n 
ar, ...... 15.25-27 15. 5.25 5.4¢ 5.22) 
faa. S03 ieke 15.43 15.25 15.43 15.22b 
VEGETABLE OILS 
3 Wednesday, July 23, 1952 
ert oil, carlots, f.o.b. mills 
EER S siess5.is disie'ed'c 0's - 12% 
IMO 66a cleis odes was ny 
Texas mn 






Corn of in tanks, f.0.b. mills . 
Peanut oil, f.0.b. Southern mills 
Soybean oil, Decatur 





Coconut oil, f.0.b. Pacific Coast ae 9n 
‘ottonseed foots, 
Midwest and West Coast .............. 14n 
8s ovis ccnedacilistuwosnes 14n 
‘~asked. n—nominal. pd—paid. 

Wednesday, July 23, 1952 
White domestic vegetable ..............eee0e. 27 
MI 5a. ions cccccccscccccesccces 27 


P EMRE oe. se, os osc shane 25 
Met churned pastry .........c.ccccecceees 24 
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New Hope for Fats and Oils 
(Continued from page 18) 
tives’ (or other products). 

“In the last decade important re- 
search has been conducted on the de- 
velopment of derivatives of fats and 
oils and fatty acids. A number of new 
chemicals, most of which offer possibili- 
ties for expansion in the use of inedible 
fats and oils, have been developed. In 
general, derivatives of fats and oils 
have certain characteristics in common, 
but each one also has certain unique 
differences, thus permitting selections 
in the filling of precise requirements. A 
common characteristic of fats-and-oils 
derivatives is that which makes them 
valuable as wetting agents, lubricants, 
emulsifiers, and detergents. Among new 
chemicals are amides, nitriles, amines, 
dimerized acids, and other modified 
fatty acids. 

“Amides are prepared by passing 
ammonia into a fatty acid. They are 
useful in paper-coating compositions, 
as mutual solvents for incorporating 
wax with resins, and as chemical inter- 
mediates, such as raw materials for 
textile-softening agents. 

“Nitriles are prepared by heating 
amides to high temperatures. They are 
used as plasticizers, yarn lubricants in 
spinning, as surface active agents in 
lubricants, in detergents, and as chemi- 
cal intermediates. 

“Amines are prepared by catalytic 
hydrogenation of the corresponding ni- 
triles. They are used in surface active 
agents, ore flotation, preparing soften- 
ing agents for use in textile finishing, 
as dispersing agents, and as chemical 
intermediates in many other fields. 

“Dimerized acids are prepared by 
polymerization of drying or semidrying 
fatty acids. They are used in surface 
coatings, aluminum soap for greases, 
as emulsifiers in insecticides, in chemi- 
cal intermediates, and have possibilities 
in hot tin dipping. 

“Any great expansion in the use of 
fatty acids and other fats-and-oils de- 
rivatives would constitute a direct de- 
mand for inedible tallow and grease as 
a source of supply. Fatty acids from 
low-priced vegetable-oil foots are lim- 
ited to the supply produced by the re- 
fining of vegetable oils. Vegetable oils, 
as dictinct from foots, have been con- 


stantly priced above tallow and grease.” 


The report states that new and ex- 
panded markets for inedible fats and 
oils appear more promising as a result 
of improved processing methods. It has 
become possible to up-grade fats and 
oils, separate them more extensively 
and precisely into fractions, modify 
them chemically, and split them to a 
greater degree. Such processes include 
the following: 

1. The Solexol process, a_ solvent 
process used to separate glycerides in 
fats and oils. It has possibilities as a 
complete refining process and is now 
being used to up-grade brown tallow. 

2. The furfural process, also a sol- 
vent process which is used to separate 
glycerides, but differs from the Sol- 
exol process in the type of solvent 
used. 

3. Molecular distillation, a process 
for improving the purity of mono- 
glycerides. 

4. Hydrogenation, an old process 
which is constantly being improved, is 
useful in converting soft unsaturated 
fats to harder saturated ones. It has 
been an important factor in the in- 
creased use of grease for soap making. 
It is also used for making stearic acid 
from tallow and grease. 

5. Continuous fat splitting by hy- 
drolysis depends on a continuous coun- 
tercurrent under pressure and at a 
high temperature with zine oxide as 
a catalyst. 

6. Distillation is the first step in 
fatty acid purification and usually fol- 
lows large-scale splitting operations. 
Continuous methods are replacing 
batch methods. 

7. Fractional distillation is used to 
separate mixed fatty acids when there 
is a rather wide difference in molecular 
weights. It is not practical for use on 
animal oils. 

8. Separation of fatty acids by sol- 
vent crystallization is a relatively new 
method. 


EASTERN BY-PRODUCTS MARKET 

New York, July 24, 1952 

Dried blood was quoted Thursday at 

$6 per unit of ammonia. Low test wet 

rendered tankage was quoted at $6.50 

per unit of ammonia. Dry rendered was 
listed at $1.70 per protein unit. 








IMPROVE YOUR LARD..... 








DEODORIZED » HYDROGENATED 


LARD FLAKES 








* 





PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHER!DAN 4-2000 
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Production's 
eg UP 37% 


y 


thanks to 


OAKITE 
hog=-scalding 


SOAK your wire-haired 
hogs in an Oakite scalding so- 
lution, and get results like 
these: 


Production stepped up from 170 
to 233 hogs an hour. 


Only 7 out of 647 hogs retained 
for further shaving. 


Potent Oakite solution quickly 
softens bristles, helps make 
hair removal quicker, more 
thorough. Carcasses come out 
clean, free of scurf, easy to 
handle. 


Other advantages, too: No dam- 
age to hides. Less drag-out of 
solution. No insoluble deposits 
on equipment. Scalders stay 
clean. Economical. Average 
solution uses only 4 to 8 pounds 
of Oakite compound to 1000 
gallons of water. 


See for yourself: Ask your local 
Oakite Technical Service Rep- 
resentative. He’ll work out a 
formula to fit your facilities, 
your water supply, type of hog 
you're processing. Call him to- 
day, or write Oakite Products, 
Inc., 20A Rector St., New 
York 6, N. Y. 


qpnste® HDUSTRIAL Cory, 











Only moderate action in big packer 
hide market at 2c to le advance— 
Small packer and country hide market 
slow and sales scattered—Offerings of 
calfskins at higher levels went without 
action—Sheepskin trading at levels es- 
tablished last week. 


CHICAGO 


PACKER HIDES: The undertone of 
the big packer hide market was firm 
Monday, but trading was completely 
absent. Offerings were hard to uncover 
and buying interest was at last sale 
levels. Trade sources were in accord 
that the market would show improve- 
ment pricewise and anticipated sales 
at %c advance when trading was re- 
sumed. 

An estimated 25,000 hides moved 
Tuesday at steady prices to %c up, de- 
pending on selection. Some 5,000 heavy 
native steers brought 16c and branded 
steers, 5,000 each, traded at 14c for 
the butts and 13c for the Colorados. A 
mixed lot of butt branded steers, Colo- 
rado steers and branded cows, May- 
June and July saltings, brought 12%c, 
13%ec and 15¢ and 13%c, 14c and 15%c 
for the later saltings. About 2,400 Fort 
Worth-Oklahoma branded cows sold at 
16c and about 2,500 River branded cows 
brought 15%c. Two cars of northern 
light native cows traded at 18c. There 
was also trading of native bulls and 
two cars of St. Pauls brought 10%c 
and a car of special light average na- 
tive bulls sold at 11ec. 

Interest was broad at midweek for 
light native steers at steady prices, but 
offerings were withheld. There was 
trading of branded steers, 700 each, and 
butts brought 14c and Colorados 13c. 
About 1,200 Kansas City light native 
cows traded at 18%c and 750 Chicago 
and 1,400 St. Paul heavy native cows 
sold at 18c, a le advance. 

Only a small volume of hides moved 
late midweek at steady prices. About 
1,400 Chicago heavy native cows 
brought 18¢c and 1,000 Omahas traded 
at that level. A lot of 900 Omaha light 
native cows sold at 18%c. Some 1,500 


branded steers, May-June take-off, trad. 
ed at 13%c for the butts and 12%4¢ fy 
the Colorados. 

SMALL PACKER AND COUNTRY 
HIDES: Trading of small packer hide; 
has been none too brisk this week x 
tanners apparently prefer current take. 
off to offerings of back salting lots 
Trade sources report movement within 
the quoted range for both 50-lb. an 
60-lb. averages, but actual sale price; 
and volume could not be confirmed, | 
is understood a few cars of country 
hides moved at 10%@11%£c, but again 
confirmation was lacking. Some sgourees 








CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
1951 


July 24, 1952 Week 

Nat. strs. ...16 @18%n 154 @18%n 33 @36u 
Hvy. Texas 

URES gcwass l4n 1344n 30* 
Hvy. butt, 

brand’d strs. 14 13%n 30* 
Hvy. Col. strs. 13 12%n 294! 
ms. — Tex. 

canes 19n 18%n 37* 

Phan d cows.15%@16n 15n 33¢ 
Hy. nat. cows 18 164%n 34° 
Lt. nat. cows. 18% 18n 36 @37* 
Nat. bulls ... 10%n 19n “4 
Brand’d bulls. 944n 9n 23° 
Calfskins, Nor. 

i 45n 45n 55 @6 

10/down 324%n 32%n oe 
Kips, Nor. 

nat. 15/25.. 35n 35n 55n 
Kips, Nor. 

branded ... 244%n 24%n 52%n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over. pei btm 13% @14n 

DOME. <cccmenan 14%@1in 15 @15%n 


SMALL PACKER SKINS 


Calfskins, under 
SRE. cnyucd nae 32n 32n 40@ 50 
Bee; AOPOO s60 sacs 27n 27n 46n 
Slunks, regular .... 1.80n 1.80n 2.00@2.50n 
Slunks, hairless .... 60n 60n ba 
SHEEPSKINS 
‘ shearlings, 
' hee 2.00 1.75@2.00n 3.50 
Dry Pelts. 82n 32n 5un 
Horsehides, 
untrmd, 7.50n 7.50n 15.00@16.0 





*Ceiling price. 















MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED v 


ALLIED MANUFACTURING CO. 


DES en 
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resent time. 
CALFSKINS AND KIPSKINS: Calf- 
skins offered the beginning of the week 
totaled about 13,500 July skins from 
Northern, River and St. Louis points. 
However, Offering prices at 37%c for 
the lights and 45c for the heavies went 
without action and best buying interest 
was 2%c under asking prices. No 
movement of kipskins was reported. 
SHEEPSKINS: Approximately the 
same activity existed this week as last 
week and a car of No. 1 shearlings 
prought 2.00, a mixed car of 1’s, 2’s and 
%3 sold at 2.00, 1.50 and 1.00, re- 
spectively, and a car of 3’s traded at 
1,00. Offerings of 1’s have been priced 
up .25 since the aforementioned sales. 
The market for clips firmed up price- 
wise this week and quotations at 2.50 
have been reported from a couple direc- 
tins. There was slow movement of 
pickled skins and winter sheep and 
lambs sold at 8.00 per dozen. Clear 
spring lambs sold at 10.25 per dozen, 
however, sales were scattered. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended July 19, 1952, were 2,899,- 
000 Ibs.; previous week, 4,638,000 Ibs.; 
same week 1951, 3,553,000 lbs.; 1952 to 
date, 127,808,000 Ibs.; same _ period 
1951, 149,993,000 Ibs. 

Shipments for the week ended July 
19, 1952 totaled 4,426,000 lbs.; previous 
week, 4,523,000 Ibs.; corresponding 
week, 1951, 2,875,000 lbs.; this year to 
date, 115,985,000 lbs.; corresponding 
period a year ago 122,975,000 lbs. 


Leather Wage Increase 


A wage increase of six cents per hour 
for more than 6,000 tannery workers at 
100 Massachusetts plants has _ been 
awarded in a recent arbitration deci- 
sion. The increase is retroactive to 
March 28. 


leather Employment Up 

The leather and shoe worker employ- 
ment downtrend which began in the 
spring of 1951 appears safely halted, 
according to the Bureau of Labor Sta- 
tistics. Hiring in leather increased and 
was higher than a year ago. 





FRIDAY'S CLOSINGS 


Provisions 


The top price paid for live hogs at 
Chicago was $24.00; average, $21.25. 
Provision prices were quoted as fol- 
lows: Under 12 pork loins, *52.40; 
10/14 green skinned hams, *51.60; Bos- 
ton butts, 41; 16/down pork shoulders, 
35@3514n; 3/down spareribs, 42; 8/12 
fat back, 9@91%4; regular pork trim- 
mings, 22; 18/20 DS bellies, 23n; 4/6 
green picnics, 38@33%; 8/up green 
picnics, 29% @29%. 

P.S. loose lard was quoted at 10.62%b 
and P.S. lard in tierces at 11.87%4n. 

*Ceiling prices. 


Cottonseed Oil 
Closing cottonseed oil futures at New 
York were quoted as follows: Sept. 
15.06; Oct. 15.12: Dee. 15.21: Jan. 
15.20n; Mar. 15.35-34; May 15.38b, 45a; 
July 15.40b, .50a; and Sept. 15.35b, .50a. 
Sales totaled 186 lots. 





Holland to Depend Much 


On Imports for Fats, Oils 


The Netherlands will depend on im- 
ports for its supply of fats and oils this 
year, as domestic production last year 
made up only about 21 per cent of its 
total consumption. In 1951 the country 
used up about 272,000 metric tons, of 
which only 57,000 tons was produced at 
home. 

Although stocks at the close of 1951 
were said to be about 75 per cent higher 
than a year earlier, much of it was 
of the poorer quality not recommended 
for edible use. 

Among the more important fats and 
oils the nation produces independently 
are linseed oil, butter and lard. But the 
domestic output of all kinds of fats 
and oils will be slightly below the 1951 
production. Butter and lard will be ex- 
ported in some quantity, while mar- 
garine, which makes up about 70 per 
cent of her edible fats and oils con- 
sumption, will be mainly imported. 
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The finest seasonings 
and specialties 

for discriminating — 
packers. 


O N 


tl. e DEarborn 2-0990 


N. Y. HIDE FUTURES 


MONDAY, JULY 21, 1952 


Open High Low Close 
Jan. .... 16.50b 16.67 16.55 16.60 
Jan., °54. 16.00b Saas Sane 16.35n 
Apr - 16.25b  =16.55 16.40 16.45b- 52a 
SOAP 6 a4. 16.15b gales Sous 16.40n 
i, 16.85 16.99 16.85 16.97 - 95 
Oct., °53. 16.10b haat wiegea 16.35n 
Sales: 55 lots. 
TUESDAY, JULY 22, 1952 
Jan. .... 16.65 16.80 16.65 16.69b- T4a 
Jan., °'54. 16.10b 16.39 16.39 16.39 
Apr. -. 16.45b 16.65 16.63 16.56b- 62a 
July - 16.40b 16.55 16.55 16.45b 
Oct. - 16.99 17.16 16.99 17.07 
17.00 
Oct., °53. 16.30b 16.45 16.45 16.40b 
Sales: 122 lots. 
WEDNESDAY, JULY 23, 1952 
Jan. - 16.76-75 16.78 16.70 16.73 - 70 
Jan., °54. 16.20b Fee Gaeg 16.44n 
Apr. - 16.50b Salis cee 16.55b- 60a 
July - 16.50b 16.50 16.50 16.50 
Oct. cco Baas 17.15 17.10 17.05b- O7a 
Oct., °53. 16.30b cake meee 16.45n 
Sales: 32 lots. 
THURSDAY, JULY 24, 1952 
Jan, --. 16.63b 16.79 16.70 16.73 
Jan., °54. 16.20b Ee cae 16.40n 
Apr. ... 16.45b ae 16.58b- 63a 
July . 16.40b anes niece 16.50b- . 55a 
Oct. .... 17.0ib 17.20 17.10 17.12 
Oct., °53. 16.25b eer eens 16.43b- 50a 
Sales: 97 lots. 
FRIDAY, JULY 25, 1952 
Oct. 17.12b =: 117.36 17.10 17.28 : 
Jan. 16.75 16.90 16.70 16.90 
Apr. 16.58b 16.60 16.60 16.75b 80a 
July 16.56 16.56 16.56 16.60b 70a 
Oct. 16.40b 16.60 16.60 16.55b 65a 
Jan. 16.25b jee was 16.50n 


Sales: 78 lots. 








HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 

® 

HEADQUARTERS: 

National Stock Yards, Ill. 

UPton 5-1860 

Bridge 8394 

UPton 3-4016 

Also at Stock Yards in 

Bushnell and Peoria, Ill. 


V Our 20 country points operate under 
name of Midwest Order Buyers 


V All orders placed through 
National Stock Yards, Iilinols 


Phones 
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Cattle On Feed 13% 
More On July 1 Than 
On Same Date, 1951 


The number of cattle on feed for 
market in the 11 Corn Belt states on 
July 1, was estimated to be 13 per cent 
larger than on July 1, 1951, the Bu- 
reau of Agricultural Economics has re- 
ported. While estimates of the absolute 
number of cattle on feed have not been 
made for all States, indications point 
to an increase of nearly 245,000 head. 
Numbers on feed a year ago were down 
substantially from July 1, 1950. 

In the east Corn Belt, the number on 
feed was 18 per cent larger than last 
year, while the west Corn Belt showed 
an increase of 11 per cent. All states 
showed more cattle on feed than last 
July except Missouri, where numbers 
are down 8 per cent and South Dakota, 
which was down 12 per cent. Feeding 
operations were up substantially from 
a year ago in Indiana, which showed 
an increase of 30 per cent. The July 1 
number in Kansas was 20 per cent 
above a year earlier, while Illinois and 
Nebraska are up 19 and 16 per cent. 

Feeding was 15 per cent above last 
year in lowa, with other increases in 
the Corn Belt: Ohio and Michigan, each 
10 per cent; Minnesota, 8 per cent; and 
Wisconsin, 5 per cent. Cattle feeding 
operations in Colorado on July 1 were 
about the same as a year ago. The re- 
ceipts of replacement cattle into Colo- 
rado feed lots since January 1 have 
been smaller than during the same 
period last year, while marketings since 
January 1 have been larger. In Califor- 
nia, numbers on feed on July 1 were 
slightly less than a year ago. 

Reports from Corn Belt cattle feeders 
on the length of time cattle had been 
on feed showed a larger percentage of 
the total on feed less than three months. 
They also showed a larger percentage 
as being on feed over six months, while 
the percentage on feed from three to 
six months was down from last July. 


Comparing July with a year ago, the 
percentages of the total on feed were 
as follows: less than three months, 24 
per cent this year and 21 per cent last 
year; three to 6 months, 40 per cent 
and 48 per cent; over six months, 36 
per cent and 31 per cent. 

About 73 per cent of the July in- 
ventory is expected to be marketed be- 
fore October 1 if July intentions are 
carried out. The percentage of the 
total cattle intended for market in 
July was smaller than a year ago, 
while the percentages for August and 
September were above last year. 

Shipments of stocker and feeder cat- 
tle into the Corn Belt during April-June 
were greater than a year ago. Total 
shipments for the three-month period 
from public stockyards and “directs” 
into the nine states for which such rec- 
ords were available were 15 per cent 
above the same period last year. In- 
shipments since January were 7 per 
cent larger than last year, with in- 
creases being registered in February, 
March, May and:June, and decreases 
in January and April. 


CATTLE ON FEED— 
ILLINOIS, IOWA, NEBRASKA 





State July 1, 52 April 1, ’52 July 1, ’52 
ey LEE OEE 333,000 446,000 280,000 
TOWR, 46.0.0 vic-nsies BO 969,000 739,000 
Nebraska ....... 307,000 408,000 265,000 

Three States ..1,490,000 1,823,000 1,284,000 


ST. LOUIS HOGS IN JUNE 

Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 





June———— 

1952 1951 
PROBS POCCWES. 9 oesc cs ceccc ce 232,133 251,886 
OC sec $22.15 $23.75 
eS ere er 20.25 21.35 
Pe by ee eee 20.64 22.22 
Average weight, Ibs. ....... 212 214 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y. in June, 
1952 were reported by the U.S.D.A. 


Cattle Calves Hogs Sheep 
CRON | is ccis ccs 17,866 5,994 11,942 40,151 
Bhipmants vcs cis 11,917 2,767 7,059 34,099 
Local slaughter ... 5,949 3,227 4,883 6,052 


California First In 


M 
Slaughter Of Cattle, Sheep 


California again walked off with ty 
positions in cattle and sheep slaughte 
for May, while Iowa lead in hogs an 
Wisconsin in the calf department, x. 
cording to figures released by the US 
Department of Agriculture. These posi. 
tions have remained unchanged for the 
past several months. 

California reported a total slaughte 
of 139,000 head of cattle for a 7,00. 
head gain from last year. Second place 
was taken by Illinois with 122,000, ani 
Iowa ranked third with 114,000. 

The Wisconsin kill of 86,000 head of 
calves topped all others, but showed a 
decline from 100,000 a year ago. New 
York’s kill of 65,000 calves placed jt 
second, and the Texas kill of 52,00 
ranked it third. 

In the hog department, Iowa took 
first with a slaughter of 807,000 ani. 
mals, a decline compared with 889,000 
for the same month last year. Second 
came Illinois with 556,000, and Minne. 
sota’s 401,000 placed it third. All of 
these states registered declines from 
last year in their respective hog slaugh- 
terings. California, although down on 
the list at 184,000 has advanced stead. 
ily in rank as a hog-killing state. 

California stood far out in front in 
its reported slaughter of 166,000 sheep 
and lambs with a gain of 22,000 from 
last year. New York stood second with 
114,000 and Nebraska third with 91,000. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
July 19, 1952 was 12.0, according toa 
report by the U. S. Department of 
Agriculture. This ratio was com- 
pared with 11.8 reported for the pre- 
ceding week, and 12.7 recorded for the 
same week a year ago. These ratios 
were recorded on the basis of yellow 
corn selling for $1.803 per bu. in the 
week ended July 19, $1.819 per bu. in 
the previous week and $1.773 per bu. 
for the same period a year earlier. 











KEM the vital link | 


between you and profitable 
livestock buying ! 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


KENNETT-MURRAY 


LivesTrocm BUYTING 





Serevices 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 











215 WEST OREGON STREET e 
Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


PACKERS—— 
MILWAUKEE 4, WISCONSIN 
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Choice: 
00- 9 
900-116 
1100-13¢ 
1300-15¢ 
Goode 
100- 9 
900-11 
1100-13( 
Comme! 
all w 
Utility, 


HEIVER 
Prime: 
600- 8 
800-106 


Choice: 
600- 8 
800-10 
Good: 

500- 7! 
700- 9 
Comme: 


all v 
Utility, 


COWS: 
Comme 
all ¥ 
Utility, 
Canner 
all ¥ 


BULLS 
Good . 
Comme 


Utility 
Cutter 


CALVES 
Choice 
Com'l 

SHEEP | 

SPRIN( 
Choice 
Good 

EWES 


Good 
Cull & 


-— 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, July 
93, were reported by the Production and Marketing Admin- 


istration as follows: 





























St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
ice: 
o0.140 Se Ce See PRP he une 
140-160 lbs. - 19.50-21.00 18.50-21.50 17.75-20.25 19.00-20.75 17.50-20. oe 
160-180 lbs. ... -23. 21.00-23.50 19.50822.25 20.50-22.25 20. 00-22.2 
180- Ibs. 23.00-23.65 22.00-22.75 22.00-23.00 75-2 
200-220 Ibs. 23.00-23.65 22.25-22.75 22.00-23.00 
999-240 Ibs. 22.50-23.50 22.25-22.75 22.00-23. 
240-270 Ibs. 21.50-22.75 21.00-22.50 21.50-22.50 
970-300 Ibs. 20.50-21.75 20.50-21.75 20.75-21.75 
300-330 Ibs. 20.00-20.75 20.00-20.75 19.50-21.00 
330-360 Ibs. 19.50-20.25 19.50-20.25 19.50-21.00 
Medium: 
160-220 Ibs. - 20.75-22.90 20.00-22.50 19.25-22.00 18.00-21.50 .......... 
sows: 
Choice: = . s, = a ns 
270-300 Ibs. 19.75 only 20.00-20.50 18.75-19.25 19.50-21.00 19.75-20.2: 
300-330 Ibs. 19.75 only 19.50-20.25 18.50-19.00 19.50-21.00 19.50-20.2! 
330-360 Ibs. 19.50-19.75 18.75-19.75 18.00-18.75 19.50-21.00 18.00-19.75 
360-400 Ibs. ... 18.75-19.50 17.75-19.00 17.75-18.25 18.50-20.00 17.75-18.25 
400-450 Ibs. ... 18.25-19.25 16.25-18.00 17.25-18.00 17.50-19.00 16.00-18. 00 
450-550 Ibs. - 17.25-18.75 16.50-17.50 16.75-17.50 16.50-17.75 15.75-16.25 
Medium: 
250-500 lbs. - 16.50-19.50 16.00-19.00 16.00-18.50 16.00-19.75 .......... 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs. 5.50 33.75-35.00 33.50-34.50 
900-1100 Ibs. .. 6.00 A 33.50-34.50 ... wa 
1100-1300 Ibs. .. 6.00 5-3 32.75-34.50 32.2 .50 
1300-1500 Ibs. .. 5.50 32.25-34.25 31.75-34.00 32.00-33.50 
Choice: 
700- 900 Ibs 4.50 31.00-34.00 30.50-33.50 30.50-33.00 
900-1100 Ibs 34. ‘50 30.50-34.00 30.50- - 50 30.50-32.50 
1100-1300 Ibs. -34.25 30.00-33.75 30.25-é ae 30.00-32.50 
1300-1500 bs -33.50 30.00-33.25 30.00- 30. 30.00-32.00 
§ Ibs. .. 28.00-31.75 29.25-31.75 27.50-31.00 28.00-30.50 28.00-30.50 
900-1100 Ibs. .. 28.00-31.75 28.75-31.75 27.25-30.50 28.00-30.50 28.00-30.50 
1100-1300 Ibs. .. 27.75-31.00 28.25-31.00 27.00-30.25 28.00-30.25 28.00-30.00 
Commercial, 

all wts. ...... 24.00-28.00 25.50-29.25 23.00-27.50 25.00-28.00 25.00-2&00 
Utility, all wts.. 19.00-24.00 20.00-25.50 19.00-23.00 22.00-25.00 22.50-25.00 
HEIFERS: 

Prime: - 
600- 800 Ibs. .. 34.25-35 2 34.50-85.25 33.50-34.75 33.25-34.25 33.00-34.00 

800-1000 Ibs. .. 34.00-35.00 34.50-35.50 33.50-35. bo 33.25-34.25 32.50-34.00 
Choice: 

600- 800 Ibs. .. 31.75-34.25 31.75-34.50 30.25-33.50 30.50-38.25 30.50-33.00 

800-1000 Ibs. .. 31.50-34.25 31.50-34.50 30.25-33.50 30.50-33.25 30.50-32.50 
Good: 

500- 700 Ibs. .. 28.00-31.75 29.25-31.75 26.50-30.25 28.00-30.50 28.00-30.50 

700- 900 Ibs. .. 27.50-31.75 29.00-31.75 26.50-30.25 28.00-30.50 28.00-30.50 
Commercial, 

MIEN. cc dcee 23.50-28.00 24.50-29.25 21.50-26.50 23.50-28.00 25.00-28.00 
Utility, all wts.. 18.00-23.50 21.00-24.50 18.00-21.50 20.50-23.50 22.00-25.00 
COWS: 

Commercial, 

ee 21.00-22.50 21.50-23.00 20.00-21.50 21.50-23.50 22.00-24.00 
Utility, all wts.. 18.50-21.00 19.25-21.75 18.00-20.00 17.50-21.50 18.00-22.00 
Canner & cutter, = 

BOWE vevcces 18.50-18.50 15.25-19.50 13.50-18.00 14.00-17.50 15.00-18.00 
BULLS (Yrls. Excl.) All Weights: ‘ 
CE ccdacces cbsccsmeas 25.00-26.00 .......-.. 23.50-24.50 23.00-24.50 
Commercial . 22.50-25.50 26.00-27.00 21.50-23 24.50-26.00 23.00-24.50 
| ae 20.50-22.50 23.50-26.00 18.50-21.50 23.00-24.50 22.50-25.50 
. as . 17.50-20.50 19.00-23.50 15.00-18.50 20.00-23.00 22.00-25.50 
VEALERS, All Weights: 

Choice & prime.. 27.00-32.00 31.00-33.00 29.00-31.00 29.00-31.00 29.00-33.00 
Com'l & good... 22.00-27.00 25.00-31.00 22.00-29.00 23.00-29.00 23.00-29.00 
CALVES (500 Lbs. Down): 

Choice & prime.. 27.00-31.00 28.00-31.00 27.00-28.00 27.00-30.00 28.00-31.00 
Com'l & good... 21.00-27.00 23.00-28.00 21.00-27.00 22.00-27.00 23.00-28.00 
SHEEP AND LAMBS: 

SPRING LAMBS: 

Choice & prime.. 28.50-29.50 29.00-29.75 27.50-29.50 29.00-29.75 29.50-30.50 
Good & choice.. 26.50-28.50 26.00-29.00 24.50-27.50 27.50-29.00 28.00-29.50 
EWES ere) 

+ reall 5.50- 6.50 7.50- 8.75 6.00- 7.25 7.25- 8.25 7.50- 8.50 

Cull & utility... 4.50- 5.50 6.50- 7.50 5.00- 6.00 5.50- 7,25 5.00- 7.25 
ARCHIBALD § KENDALL, INC. « 8 Beach St., New York 13 
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for the Getfer 


*® PROTECTION 
of your Product 


CHASE POLYTEX POLYETHYLENE BAGS 


A fine protective packaging material for your 
poultry or meats. They are odorless, moisture- 
proof, bacteria and mold resistant ... non-toxic 
and airtight! Available in small bags or liners— 
plain or printed, 1 to 4 colors. Write us today. 





CHASE CRINKLED or CRINKLED 
AND PLEATED LINERS 


For bags, barrels, boxes and 
drums. Provide added protection 
against sifting, evaporation and 
outside contamination. Waxed or 
unwaxed. Elastic and strong! Write 
for samples. 








CHASE BARREL COVERS 


Chase Coverlin or heavyweight 
Duplex. Combination burlap 
and crinkled kraft or laminated 
crinkled kraft. Pure vegetable 
adhesives used in both types. 
Choice of printed or plain. 
Send for samples. 











CHASE 
BaG Co. 


GENERAL SALES OFFICE, 309 WEST JACKSON BLVD., CHICAGO 6, ILL. 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended July 12 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 








Goo VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B* Gd. 
YARDS 1000 Ib Choice Dressed Handyweights 
AT ree $27.00 $35.50 
| ee 27.75 35. 
ee 25.00 28.70 
PN it oid. 5 bi0cee's 65:05 24.74 24.34 
ree 25.00 
Lethbridge Re 25.00 
ye are | 26.00 
SO ee cake eas’ 
MARRACOON: 0.00.5 cescss 23.60 23.25 
IE cicid wie S sina new sine wate pat 


Vancouver 





*Dominion Government premiums not included. 








Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 ” Tel. 2233 











WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 








a 

Partriige 
SINCE 1876 

THE H. H. MEYER PACKING CO: ® CINCINNATI, O. 


-Ham ° Bacon ¢ Larp « SAusAGE 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
@ F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C, 





BEEF « PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 











SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending July 19: 

















CATTLE 

Week Cor. 

Ended Prev. Week 

July 19 Week 1951 
Chicagot -+» 18,653 17,126 11,474 
Kansas, Cityt. 16,162 12,733 crate 
Omaha*t 21,888 22,271 16,170 
BR. St. Louist. 9,304 8,431 5,801 
St. Josepht .. 8,246 7,545 6,165 
Sioux Cityt .. 9,872 9,650 6,059 
Wichita*t 4 +228 2,720 3,015 
New York & 

Jersey Cityt 8,087 7,750 8,437 
Okla. City*t.. 6,315 5,067 6,209 
Cincinnati§ ... 9,069 3,644 2,972 
DOUVErs. 60s 11,582 8,308 8,756 
St. Paulf .... 12,524 12,177 8,470 
Milwaukeet 2,926 2,150 2,158 

Teal. ..ccass 128,856 119,672 85,686 

HOGS 

Chicagot ..... 3 916 35,020 33,745 
Kansas Cityt. 11,266 12,284 ace 
Omaha*t .... 29,667 37.566 44,709 
E. St. Louist . 15,409 19,960 12,883 
St. Josepht 19,445 17,940 28,920 
Sioux Cityt .. 18,621 25,258 24,540 
Wichita*t ... 8,404 8,224 8,696 
New York & 

Jersey City?t 37, bd 39, 020 36,291 
Okla. City*t. 9:71 658 8,919 
Cincinnati§ 9,339 
Denvert . ,804 
St. Pault '. 27/243 
Milwaukeet 4,119 

Total 249,207 
Chicagot ..... 2,882 
Kansas Cityt. cnld 
Omaha*t .. 7,658 
E. St. Louist. 3,429 
St. Josepht 6,903 
Sioux Cityt 3,174 
Wichita*t 1,378 
New York & 

Jersey City? 42,297 34,044 39,430 
Okla. City*t.. 81542 3/504 3,538 
Cincinnati§ .. 1,398 495 380 
Denvert ..... 029 4,875 8,286 
St. Paulf .... 3,101 2,223 884 
Milwaukeet 357 20: 155 

imate’ ‘87,114 73,537 78,097 


Total 


*Cattle and calves. 

+Federally inspected slaughter, 
cluding directs. 

Stockyards sales for local slaugh- 


in- 


er. 
§Stockyards local 


slaughter, 


receipts for 
including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


more, Md., on Thursday, July 
10, were as follows: 


CATTLE*: 
Steers, ch. & pr....... $34.25@35.00 
Steers, gd. & ch. .... 30.50@33.75 
Heifers, ch. & prime.. 30.00@31.00 


Heifers, util. & com... 22.50@29.00 


i Se 24.00@24.25 
ON; MICE, ks weiesses 8.50@ 22.50 
Cows, canner, cutter.. 14.00@18.50 
eS, ae 24.00@27 
Bulls, utility ........ 23.00@24.00 
Bulls, can., cut. ..... 16.00@22.50 
VEALERS: 
Choice. ch. & pr...... $33.00@34.00 
a 5 Aa Pape 30.00@33.00 
Dit & COMM, 6400s .00 
MEE wiaiyNatuecuaeuk 14.00@15.00 
HOGS: 
Gd. & ch., 170/230. . .$23.75@24.00 
Sows, 400/down ..... 17.75@19.00 
LAMBS: 


Spring, gd. 


*Nominal. 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 19: 


Cattle Calves Hogs* Sheep* 


Salable .... 175 427 3,399 1,403 
Total (incl. 

directs) .4,781 2,059 20,349 14,915 
Prev. week: 

Salable .. 139 254 1,106 8 
Total (incl. 

directs) .4,752 2,027 17,508 7,469 


~ *Including hogs at 31st street. 
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CHICAGO LIVESTOc,; 


Supplies of livestock at the Chi. 
cago Union Stockyards for cur 
and comparative periods. 








RECEIPTS 
Cattle Calves Hogs Shey 
July 16.. 12,537 371 12,983 351 
July 17... 3,61 552 10,548 14% 
July 18.. 1.081 639 81070’ : 
July 19.. 385 152 1,877 ee 
July 21.. 14,200 400 10,500 3,70) 
July 22.. 5,600 300 8,500 1, 
July 23.. 7,100 300 7,500 26y 
July 24.. 2,300 400 12, 1,8 
*Week so ; 
far .... 29,239 1,610 38,050 91%; 
Wk. ago. 36,672 1,749 46,557 8.81) 
Yr. ago.. 24,617 pe 50,696 4.84) 
2 yrs. ago. 30,581 1,540 44,115 743 
*Including 598 cattle, 6,039 hogs 
and 3,567 sheep sect to packers, 
SHIPMENTS 
July 16.. 5,187 61 2,910 4g 
July 17.. 4,150 30 4,318 13) 
July 18.. 1,025 18 3,143 14 
July 19.. 175 31 869 ff 
July 21.. 4,000 «++ 3,000 1m 
July 22.. 3,000 2,000 1% 
July 23.. 3,000 2,000 1% 
July 24.. 2,000 - 3,000 mm» 
Week so 
far ... 12,331 140 9,992 3% 
Wk. ago. 15,828 193 12,739 1% 
Yr. ago. 14,792 202 9,498 198 
2 yrs. ago. 10,489 287 8,472 2% 
JULY RECEIPTS 
1952 1951 
Cattle 113,790 113,112 
Calves 8,110 9,578 
Hogs 194,819 232,240 
Sheep 36,296 23,828 
JULY SHIPMENTS 
Cattle ccccsecses 50,483 64,000 
TOES. na Cee rawes 55,422 45,076 
ED icracenaes ,818 1,051 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
eago, week ended Thursday, July 2: 
Week Week 
ended ended 
July 24 July 1 
Packers’ purch. .. 26,475 32,121 
Shippers’ purch. . 13,515 16,901 
Teal. covcwsass 39,990 49,112 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Thursday, 
July 24, were reported as 
shown in the table below: 





CATTLE: 
Steers, gd., ch. ...... $32.00 only 
Steers, util. 3 com... 26.50@20.0 
Heifers, com. & gd... 26.00 only 
Cows, COM aac. 6csis 20.00@23.50 
Cows, utility ........ 20.00@22.0 
Cows, can. & cut. .... 16.00@19.50 
Bulls, util., com’l ... 26.00@29.0 
CALVES: 
Com. & CR. .ccscccees = soes.® 
Utility & com. ...... 00@28. 
HOGS: 
Good & ch., 220/230. .$24.50 only 
BOWE CR, Kavcnseus vas 17.50@20.0 
SHEEP: 
Lambs, Spring, 
| a at rere None ree. 
*Nominal. 





CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended July 12: 





CATTLE 
wet Ended Same Wk. 
ly 12 Last Yr. 
Western Canada. "3, 793 il, 
Bastern Canada.. 12,572 13,261 
UCR is ss seas 26,365 25,061 
S 
Western Canada. 36,537 24,162 
Eastern Canada. - 60,820 41,489 
otal wave. cscs 97,357 65,651 
All hog carcasses eee 
graded ..+ x. 07,908 71,817 
SHEEP 
Western Canada. 2,227 ae 
Eastern Canada.. 2,133 1, 
WHA 5 003t% 4,360 3,566 


F 
Pl 


Purchase: 
at principé 
ending Sat 
reported to 


Armour, 
hogs; Wils¢ 
jogs; Shit 
others, 19, 
Total: 1° 
{7,617 hogs 


Armour 
swift ...- 
Wilson ..- 
putehers 
others 


Totals .. 


Amour .. 
Cudahy .. 
Swift .... 
Wilson .. 
Cornhusker 
Eagle 
Qmaha ... 
Hoffman . 
Rothschild 
Roth .... 
Kingan .. 
Merchants 
Midwest 
Omaha 
Union 
Others 


Totals 


Amour .. 
Swift .... 
Hunter 

Heil 
Krey 
Seiloff 


Totals .. 


Swift .... 
Armour 
Others 


142 sheep 


Armour 
Cudahy 
Swift ... 
Butehers 
Others 


Totals 


Cudahy 

Guggenhei: 
Dunn ,., 
Dold .... 
Sunflower. 
Pioneer 

Excel... 
Others ., 


Totals . 


Armour , 
Wilson ., 
Butchers 


"Totals 
"Does x 
calves, 6, 
direct, 


Amour, 
Cudahy 
Swift... 
Wilson 
Acme... 
Atlas ., 
raughert 


Harman 
Luer .., 
United. 
Others 


Totals | 





The Na 





23,828 


64,000 
45,076 
1,051 


HASES 
at Chi- 
July 24: 
Week 
ended 
July 17 
32,121 
16,991 


0@31.0 
0@28.0 


0 only 
0@20.0 


ne rec, 









PACKERS' 
PURCHASES 


purchases of livestock by packers 

at principal centers for the week 
ding Saturday, July 19, 1952, as 
reported to The National Provisioner: 


CHICAGO 
bgt 1,967 hogs; Swift, 379 
: Wilson, 1,252 hogs; Agar, 8, 

a: Shippers, 16,701 hogs; and 
others, 19,122 hogs. 
Total: 18,653 cattle; 1,721 calves; 
1,617 hogs; 4,432 sheep. 

KANSAS CITY 

Cattle Calves Hogs Shee ‘DP 











Armour .. 3,752 951 2,213 
gwift .... 2,155 985 1,966 
Wilson ... 800 .-- 2,962 es 
putehers . 6,002 ese aoe 352 
Others ... 1,517 «oe 2,604 13.997 

fotals ..14,226 1,936 11,266 6,167 

OMAHA 
Cattle and 
Calves Hogs Sheep 

Armour ...+6 5,498 8,587 1,373 
Cudahy 5 6,444 1,406 
Swift . 5,250 1,089 
Wilson 5,409 874 
Cornhusker . 473 ie ast 
Bagle .....- 80 
Qmaha ...... 284 
Hoffman .... 91 
Rothschild .. 545 
ee 872 
Kingan ..... 1,248 
Merchants .. 63 
Midwest... 89 
Qmaha ..... 451 
Union .....- 358 ce 
ae ie 9,916 

Totals ....21,151 35,606 4,742 


E, ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour .. 1,972 1,488 4,355 2,556 
Swift .... 2,608 2,576 3,401 2,122 
Hunter .. 661 eos 6,188 eee 
Heil ..... , ae ow Sm 
CS ag 40's ree: 80 
er eee 204 


Totals .. 5,241 4,064 15,409 4,678 


ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .... 2,569 434 8,063 2,140 
Armour .. 2,520 317 6,005 1,610 


Others ... 4,713 885 4,332 582 
‘Totals. . 9, 802 636 18, 940 4, 1332 
*Does not ‘nelude 3,843 hogs and 
142 sheep direct. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour 2 6,598 585 
Cudahy .. 3,615 eos 8,126 poe 
Swift .... 2,813 3,253 194 


Butchers . 287 “ae «sie 
Others ... 7,900 8 10,548 244 








1,023 


Totals ..18,005 1 28,525 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,426 606 2,463 1,926 
Guggenheim ... nace nae wae 
Dunn 110 mate ons 
ae 94 seve 916 
Sunflower.. ... me 65 
Pioneer 4 , 
Excel 773 


Others 3. 889 |.. «785745 
606 4,229 2,671 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 


Totals ., 3,292 


Amour .. 2,634 189 909 333 
Wilton... 11951 355 981 813 
Butchers . 160 4 1,060 

Totals . 4,745 548 2,900 1,146 


‘Does not include 874 cattle, 148 
ton 6,817 hogs and 2,396 sheep 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Armour .. 685 oe 
Cudahy 3) 3q2 : 
ss. 220 «|... | 88 ; 


Wilson .., 86 
Acme .... 685 


Atlas 606 tes vee 

Cougherty. 125 ie 135 
+» 172 

eee « 151 ee 

Luer 


United “<<° 99g 07! 

Aas ee: 
Others... ‘3704 473 Bia 
Totals .. 7,002 4 








DENVER 
Cattle Calves Hogs Sheep 


Armour .. 1,206 78 a 2,855 
1,64 





Swift .... 1,312 25 1,745 
Cudahy .. 768 149 3054 69 
Wilson ... 905 an eee 
Others ... 5,288 224 2,445 717 
Total .. “9,479 476 8,704 6,014 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 3,930 1,729 5,845 1,648 
Bartusch 1,015 ses ion 
Cudahy 1,136 415 322 
Rifkin ... 918 45 cae 
Superior 1,280 bes Pre 
Swift -. 4,245 1,562 17,153 1,131 
Others - 2,486 1,148 10,462 595 
Totals ..15,010 4,899 33,460 3,696 
CINCINNATI 
Cattle Calves Hogs Sheep 
Ga cc ecs ees aac See 236 
Kahn's ‘ee 
Meyer . eee coe 
Schlac hte r, 146 70 
Northside, aed eae eee wate 
Others . 2,948 1,005 12,422 2,427 


- 165 12, 422 2,663 
FORT WORTH 


Totals .. 3,094 


Cattle Calves Hogs Sheep 
Armour .. 2,226 2,438 704 





FRANKFURTER 


and 


BOLOGNA 
SEASONINGS 


@ There's a reason why more and more pack- 
ers are standardizing on AFRAL frankfurter 
and bologna seasonings! It’s the plus values 
you get in AFRAL Quality Products such as 

1. Positive Flavor 

2. Uniform Quality 

3. Custom Blended for your trade 
taste tells’’ and ‘flavor sells 
AFRAL for 


Remember that 


so. specify really satisfying 





Swift .... 2,144 1,448 1,387 3,334 
Blue Bonnet 666 29 396 
OT kawas 373 1 36 an 
Rosenthal. 151 53 <a 859 
Totals .. 5,560 3,969 2,523 7,503 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
July 19 Week 19% ae 
Cattle é 127,119 
Hogs 262,284 
Sheep 50,656 “40, 0300 





results 
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LIVESTOCK RECEIPTS 
Receipts at 20 markets for 
the week ended July 19, with 


comparisons, are shown in 
the following table: 
Cattle Hogs Sheep 

Week to 

date.. 250,000 383,000 111,000 
Previous 

week. 229,000 424,000 118,000 
Same wk, 

1951.. 199,000 441,000 129,000 
1952 


2 to 
date. .5,970,000 15,167,000 4,018,000 
1951 t 
pny .5,971,000 15,069,000 3,720,000 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending July 17: 
Cattle Calves Hogs Sheep 


Los Angeles 7,050 750 1,900 475 
N. Portland 1,885 430 1,235 4,000 
S. Francisco 1,050 100 1,850 10,500 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., July 24— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants.:in Iowa and Minnesota 
were: 





Hogs, good to choice: 
160-180 Ibs. veces 0$19.25@21.75 
| | ree 21.00@22.25 
240-300 Ibs. ......... 20.00@22.25 
SOG aee ING. ci cucaccs 19.40@21.35 
Sows: 
rf ee Soe 19.25@20.25 


440-550 Ibs. 

Corn Belt hog receipts 
were reported as follows by 
the U.S. Department of Agri- 
culture: 


See eeetaee 16.25@18. 50 


This Same day 

week last wk. 
estimated actual 
. 29,500 30,000 
21,500 29,500 
See we 27,000 52,000 
errr 41,000 
36,000 30,000 
25,000 30,500 





AFRAL CORPORATION 


1933 So. Halsted St. Chicago 8, Ill. 











ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 




















BLACK HAWK 


THE RATH PACKING CO., 


WATERLOO, IOWA 















































(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at ae a ace the apie July 1 
hy pe a . 

STEER AND HEIFER: Carcasses BEEF CURED: was reported by the U.S. Department of Agriculture x 
Week ending July 19, 1952. 10,266 Week ending July 19, 1952. 10,182 | follows: 

Week OO ae ee 9,239 Week previous ............ 12,156 Shi 
Same week year ago ...... 8,875 Same week year ago ...... 6,875 | NORTH ATLANTIC Cattle Calves Hogs & lack 

cow: PORK CURED AND 5. Boston, New York City Area ........ 9,023 10,776 40,314 49.9% 
Week ending July 19, 1952. 895 a re ~ Baltmore, Philadelphia .............. 4,548 1,091 15,815 
Week previous 78 Week ending July 19, 1952. 756,509 | 9°. . : 4 
Same week year ago acon 989 Week previous ............ 410,991 | Cincinnati, Cleveland, Detroit, . P 

Sy een —— Same week year ago 594,215 PIO, oc ods cass saedbconcceton 12,403 4,843 64,952 11,9 

BULL: Chicago Area ....ccccccccccecsceccees 22,182 4,664 52,792 10,12; 
Week ending July 19, 1952 795 LARD AND PORK FATS: BE. POG Wik. ROR ccc cvicceewcvetece 19,653 13,447 83,265 56t% 
Week previous > ama PR 2a ? 412 Week ending July 19, 1952. 13,804 | St. Louis Area? .......ccccccccccccees 10,975 10,763 43,974 947i 
Same week year ago ...... 671 Week previous ............ BOSSE | Blow GUY cc cccccccecccceccesesceves 9,991 2 22,936 1 

Same week year ago ...... 58,615 | Omaha ......e.cecceccececeecseeeeees 23,160 253 44,635. 

VEAL: Kansas City (Flood 51) ............0- 12,647 4,536 20,812 gay 
Week ending July 19, 1952. 12,711 ee TA0aL SLAUGHTER Iowa-So. Minnesota? ...........e.eeee 18,587 3,447 153,978 2114 
es = hae aot 7,388 sonra Louisville, Evansville, Nashville, 

Same week year ago ...... 9,917 Week opting July 19, 1952. eof BNE 5a cucs ns aues eprint uccics sane’ 10,462 34,654 5,682 

WOE: DISVIONS sos cin casecss Py 65) Ee SR e 4 3,123 14,381 , 

LAMBS: ; - Georgia-Alabama Area ’ 14, 
ii ah ie ee. ee 8,437 | st. Joseph, Wichita, Oklahoma City.. 14,253 4.187 34,384 guy 
Week previous Ge ale aie 14,185 CALVES: Ft. Worth, Dallas, San Antonio ..... 13,577 7,332 11,002 9,164 
Same week year ago ...... 17,281 Week endi Jul ro Denver, Ogden, Salt Lake City ...... 10,258 2,845 9,571 11,1 

N Week ceatines * “ ae st Los Angeles, San Francisco Area® .... 19,483 1,327 23,624 31,571 

MUETON: a bs Same week year ago ...... 9,978 | Portland, Seattle, Spokane ........... 3,806 562 11,173 Si 
bbe 3 ae Suly 19, 1952. 326 Grand Total .....eccsccecsccessoess 216,366 83,660 682,212 202,91) 
ae Gan et ees — HOGS: Total Previous Week ........+..0.. 199,060 73,921 695,276 181,64 

Eman? ” Week ending July 19, 1952. 37,786 Total Same Week, 1951 ...........172,116 73,753 699,611 184,95 

HOG AND PIG: _— eal ea Pap voneecees an = t. Mi @ Madison, Milwauk ( 

, 5 206 ame week year ago ...... 291 1Includes St. Paul, So. St. Pau ewpor nn., an ’ Waukee, 

Week poner dg repre tonogay Sone Green Bay, Wisc. #Iincludes St. Louis National Stockyards, B. St. Louis, Il, 

Same week year ago ...... 631g SHEEP: and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Masn 
BO wseeee ’ Week ending July 19, 1952. 42,297 | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 

PORK CUTS: Week previous ree te eee 34.044 | Austin, Minn, ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Week ending July 19, 1952.1,179,693 Same week year ago ...... 39/439 | Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 5Includes Los Angeles, 
Week previous ..... ; "860.369 ' Vernon, San Francisco, San Jose, Vallejo, Calif. 

Same week year ago wees eo], 249,656 COUNTRY DRESSED MEATS (Receipts reported by the U.S.D.A., Production & Marketing Administration) 

BEEF CUTS: VEAL: 

Week ending July 19, 1952. 128,4 Week ending July 19, 1952. 4,277 

Week roel rod PSF Peas 7. 4 Week previous ............ 2,736 SOUTHEASTERN RECEIPTS 

Same k / Same week year ago ...... 3,428 ‘ i : . 
as, = scien nadia _— HOGS ° Receipts of livestock at eight southern packing plants b- 

VE AND : : ‘ 5 
Week neta digg 5,000 Week ending July 19, 1952. , | cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Week previous eeincssecse SOUS bef me pene ...| Georgia; Dothan, Alabama; and Jacksonville, Florida, du- 
ame Ww ee Same wee AP 280. 6.355 > ee i 

pp homme o euied . ing the week ended July 18: 

LAMB AND MUTTON CUTS: LAMB AND MUTTON: Cattle Calves Hogs 
Week ending July 19, 1952. 1,125 Week ending July 19, 1952 10 | Week ending July 18 .......cccceeccesecsceceere 2,223 1,148 6,770 
Week previous ...... sens 2,075 Week previous ........ ak 14 | Week previous (five dayS) ...........eeeeeeeeees 1,512 741 6,765 
Same week year ago ...... 603 Same week year ago ...... 13 | Corresponding week last year .......-..+- paoenee . 2,863 1,867 4,437 

TWO TOP FLIGHT MEN EXECUTIVE & MERCH ANDISER SUPERINTENDENT 
45 SEAN Wanted for eastern meat processor. Good oppor 


Desire connection with midwestern broker who is 
interested in opening branch office in San Fran- 
cisco. Both men have proven successful records 
in plant management, sales, administrative abil- 
ity, well known in San Francisco-Oakland area. 
Best references and bond furnished. W-308, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER and CURING MAN, thoroughly 
experienced, desires connection with a reputable 
medium sized plant. 25 years’ experience in all 
phases of manufacturing, curing, packaging and 
selling. Am able to systemize production, figure 
costs and supervise various departments. Desire 
to make connection on permanent basis. Can fur- 
nish highest recommendations, Will give complete 
details on request. W-316, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





INDUSTRIAL ENGINEER 
10 years’ experience in packing industry. Fully 
eapable of installing or taking over industrial 
engineering department in large or small plant. 
W-309, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMAN or MANAGER: Over 25 years’ ex- 
perience. All angles of the beef business. Live- 
stock buying, processing, distributing and selling. 
New York, metropolitan area preferred. Excellent 
references. W-297, THE NATIONAL PROVI- 
SIONER, 18 East 41st St., New York 17, N. Y. 





MEAT BUYER: Chain or independent super mar- 
kets.. Excellent contacts. Over 25 years’ exper- 
ience. New York metropolitan area preferred. 
W-298, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N. Y. 





SAUSAGE MAKER and FOREMAN wishes posi- 
tion with a reliable firm, medium or small plant 
in the eastern states. 20 years’ experience. Good 
references. W-310, THE NATIONAL PROVI- 
SIONER, 18 Bast 41st St., New York 17, N. Y. 


46 





An upper-management position paying a 
five-figure salary with a large, established 
business organization is rarely advertised. 
This may be the opportunity you should 
not miss, even though you are happy in 
your present employment. 
You “never answer ads.” Should you 
answer this one? 
YES - - - and quickly - - - IF: 
V You are over 35 and under 45. 
V You have thorough knowledge of and ex- 
perience with fresh meats. 
V You have proven leadership ability. 
V You have the special qualities that make 
a man more than just a buyer, a salesman, 
a promoter: 
The imagination that visualizes mer- 
chandising opportunities. 
The persuasiveness that sells your 
ideas to individuals and groups. 
The ability to plan and execute a 
program that will achieve, for an 
extensive line of products, the maxi- 
mum volume and profit. 
THIS AD IS NOT FOR A 
SALESMAN - - - IT'S FOR 
A MERCHANDISER 
The company is a large distributing cor- 
poration; its men know of this advertise- 
ment. Describe experience fully and give 
salary requirements. Your confidence will 
be respected. 


The National Provisioner 
15 West Huron St., Chicago 10, Illinois 





tunity for man with complete knowledge of sav- 
sage manufacturing, smoking and curing. Caps 
ble of assuming complete responsibility. Reply 
in detail giving background and references. 


W-317, THE NATIONAL PROVISIONER 
18 Bast 41st St. New York 17, N.Y. 





EXECUTIVE MANAGER 

Modern packinghouse in Pittsburgh, Pa. which 

processes beef, veal and lamb desires capable man 

to act as executive manager. Must have knowl- 

edge of buying livestock, figuring operating costs 

of plant, selling meats and packinghouse proce 
dure. Excellent opportunity for top man. 
salary plus guaranteed percentage of profits. 

W-318, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 





ARE YOU FED UP WITH CITY LIFE? 
To a man with a working knowledge of processing 
and smoking meats we can offer an attractive 
home for himself and family on a beautiful Pen 
sylvania farm—nearby schools—all facilities for 
comfortable living—rent free. Good salary. Room 
for advancement to a man who is willing to %& 
sume responsibility. Knowledge of canning meats 
would be helpful but not obligatory. Write HIC- 
KORY VALLEY FARM, Stroudsburg, Pa. ive 
complete details in first letter. 





MANAGER WANTED 


To take complete charge of Montana packing plant 
performing all phases of meat packing. Must be 
thoroughly experienced in every department, have 
executive ability, aggressiveness, ambition and be 
capable of interpreting and using operational cost 
records. Opportunity to use individual initiative. 
Good salary, bonuses, future. Replies confidential. 


W-285, THE NATIONAL PROVISIONER in 
15 W. Huron St. Chicago 10, 1. 
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CLASSIFIED ADVERTISING 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


Undisplayed; set solid. Minimum 20 words 
34.00; additional words 20c each. “Position 
wanted, special rate: minimum 20 words 
93.00; additional words I5c each. Coun: ad- 


CLASSIFIED ADVERTISING PAYABLE IN 


ADVANCE PLEASE REMIT WITH ORDER. 


dress or box numbers as 8 words. Headlines 
75¢ extra. Listing advertisements 75c¢ per line. 
Displayed, $8.25 per inch. Contract rates or 
request 





HELP WANTED 


EQUIPMENT WANTED 





SAUSAGE MAKER 


or 
PRODUCT DEVELOPMENT and 
QUALITY CONTROL 
in eastern Pennsylvania independent packer has 
an opening for a sausage maker at the plant staff 
jel, Must be thoroughly experienced, able to 
maintain quality in our present line, develop new 
products and reduce costs. Salary open. Apply 
hy writing full particulars to box 
" -295, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





MEAT PROCESSOR and CANNER 
Middle aged married man preferred with complete 
knowledge for the preparing and canning of sau- 





sages, hamburger, roasts, etc., for starting and 
operating Pilot Plant on the island of ‘“JA- 
WAICA,”’ British West Indies. Apply in own 
and writing stating experience and_= salary 
i JAS. F. GORE 
Industrialist 
Waterloo Road, HALF-WAY TREE, P.O. 


Jamaica, B.W.I. 





SAUSAGE MAKER: Wanted experienced man for 
work in small plant doing 30,000 lbs. sausage 
pusiness per week. Give full particulars regarding 
haracter, experience, age, salary expected, etc. 
All replies will be kept strictly confidential, and 
references will be contacted only after correspond- 
ence With you. W-312, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Filter Presses, Expellers, Kettles, 
Grinders & Pulverizers, Screens, Cookers, Render- 
ing Presses. EW-34, 


SIONER, 18 East 41st St., New York 17, N. Y 


THE NATIONAL PROVI- 





EQUIPMENT FOR SALE 





14—Anderson 


1—Davenport 23A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
We also have a large stock of S/S, Aluminum 


and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, 


14 Park Row 


Sxpellers, all sizes. 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 


Stuffers, ete. 
nly a partial listing. 


On 
CONSOLIDATED PRODUCTS CO., 
BA 7-0600 


INC. 
New York 38, N.Y. 





a 


ANDERSON EXPELLERS x 
All Models. Rebuilt, guaranteed, or AS _ IS. 
PITTOCK % ASSOCIATES, Glen Riddle, Penn. 





FOR 
trailer 
tion. 

PACKING Co., Peoria, Ill. 


SALE: 1948 GRAMM (reefer type) 
equipped with THERMO-KING 


Excellent condition throughout. 


24 foot 
refrigera- 
KEN-MAR 





PLANTS FOR RENT 





SALESMAN: For well known line of prepared 
sausage seasonings. Well established Pennsyl- 
rania, New Jersey, Delaware, Maryland and D. C. 
territory. Liberal drawing account against com- 
nissions. Packing house or allied line experience 
preferred. All correspondence strictly confidential. 
Write Box W-301, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, II. 





WORKING FOREMAN: To supervise beef kill in 
federally inspected plant. Location northern Illi- 
wis, State qualifications and experience. W-319, 
THE NATIONAL PROVISIONER, 15 W. Huron 
§t., Chicago 10, Ill. 





DESIGN ENGINEER: Experienced in packinghouse 
machinery and equipment and with a good knowl- 
edge of packinghouse operations. W-320, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chieago 10, Ill. 





BONING FOREMAN: TO SUPERVISE BONING 
OF BULLS, CHUCKS, BRISKETS, PLATES, FOR 


INDEPENDENT PROCESSOR. NO COOLER 
WORK. GOOD SALARY. W-321, THE NaA- 
MONAL PROVISIONER, 15 W. HURON ST., 


CHICAGO 10, ILL. 





GENERAL SALES MANAGER 

Are you a thoroughly experienced packinghouse 
sales manager with a proven record of results? 
(an you train, direct and inspire salesmen to 
greater efforts, greater efficiency and more profit- 
ible sales? Would you like to be general sales 
manager of an outstanding independent packer? 
Salary open. If so, write full particulars to box 

W-294, THE NATIONAL PROVISIONER 

4 W. Huron St, Chicago 10, Ill. 





FOREMAN: To take charge of sausage packing, 
lied bacon and order filling departments of in- 
dependent packer located in northeastern Ohio. 
Must be experienced. W-288, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Fully qualified rendering and by-prod- 
\cts supervisor for small packing plant. Ideal 
‘cation, Top salary. Excellent opportunity for 
\dvaneement, Give full information in first letter. 
Address box W-303, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





Wanted: Working curing foreman who knows fast 
tires and can handle help. Good job for intelli- 
Sent, industrious man in modern growing plant in 
prdheastern Ohio. W-304, THE NATIONAL PRO- 
ISIONER, 15 W. Huron St., Chicago 10, Ill 





WANTED: Working inedible tank foreman. 


Good 
‘ilaty and bonus. Modern plant located in North- 


MODERN 
Federal 
pacity 
equipped. 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


FOR RENT 


veal and lamb killing 

Eastern Pennsylvania. Ca- 
350 calves and lambs. Fully 
rental. FR-223, THE NATIONAL 


BEEF, 
inspection. 
600 cattle, 
Low 


plant. 





PLANTS FOR SALE 





central Illinois. 





yitern Ohio. W-289, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill 
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FOR SALE: Modern packing plant located in 
il # 


Rebuilt in 1945. New, modern 


sausage kitchen. Capacity: 100 hogs and 50 cattle 


per day. All in excellent condition. Also, house 
and 10 acres of land, and large brick garage. 
Available help plentiful. Terms — small down 


payment and terms to suit the convenience of the 
purchaser. FS-313, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, II? 


FOR SALE or LEASE: Modern packing house fully 
equipped. Now operating. Will consider one or two 
partners for key positions as livestock buyer, sales 
manager, plant manager or sausage maker. Write 


or phone 
CASPER PACKING CO., INC. 
P. O. Box 1088, Casper, Wyoming Phone 3137 








ABATTOIR and MEAT MARKET doing good 
business. Located in the heart of Steuben county 
Indiana lake region. Price $22, .00. FS-314, 
THE NATIONAL PROVISIONER, 15 W. Huron 








St., Chicago 10, Ill 
BUSINESS OPPORTUNITIES 
DISTRIBUTORSHIP WANTED 
If you are an exporting or canning house and 


want a distributor for your line of canned hams 
and canned meats, I can handle your products. I 
formerly represented a western packer for 20 
years. I have a large following in the New Eng- 
land and eastern states. Can furnish the best of 
references. If you are interested in distribution of 
sales, I can be a valuable asset to you. Write to 


- 


4725—LOAF 
4711—LOAF TRUCKS: (5) ea... 
4975—SCALE: 


4833—MIXER: 


4938—GRINDER: Hobart, Dual model 


BARLIANT’S 


\4. | WEEKLY SPECIALS! 


7 ~ We list below some of our current 
j offerings for sale of machinery and 
equipment available for prompt 


shipment at prices quoted F.0.B. shipping points. 


Write for Our Bulletins—Iissued Regularly. 


Sausage Equipment 


PANS: (400) stainless steel...ea..$ 1.25 


n8 40 tae C060 Gane 75.00 
Howe Track, Weight-O-Graph 
$90, serial RH6886.......... bids 
Globe, 700% cap. HP. 


chart requested 





motor 


tor 





3424—KETTLE: Kock, gas fired with burner....$ 275.00 
4083—BAKE OVEN: Advance, 96 loaf cap., late 

SREUG;. | CONNIE, 5.5 Ue eyiy a dinislae on berescnen 800.00 
4874—SLICER: U.S. H.D.3, serial $171 with 

SHINGING sCUINONOES. 6c i 5. io 2c a0 cee cunace 1800.00 
4191—SILENT CUTTER: Buffalo $70-B, center 

dump, 800% cap., less motor 2500.00 





2, two 


plates and knives, 


grinding heads with 4” 





extra worm, condition good .............. 125.00 
3495—CASING FLUSHING (8) 

2’x2’, tops stainless steel ............. ea 55.00 
2735—GRINDER: Delta Machine Co. (Fleco) 

2 HP. mtr., like new condition ......... 375.00 
4662—MIXER: Buffalo £6, 2000% cap., air op: 

erated cyl. for tilting hopper, V-belt drive, 

WOM WN a aia « 5 wa-cacrhda ni naneoernee ees 1850.00 
4656—STUFFER: Randall, 400% cap. .......... 675.00 
5037—LINKING MACHINE: Ty Linker ...... 1150.00 


Rendering Equipment 
4160—COOKER: 4x7 Melter with discharge pan, 
settling pan and electric controls ........ $1875.00 


5022—EXPELLER: Duo Anderson, complete, 








SONNE, iisidgeccacccneedewubedhacea: 7150.00 
3776—FILTER PRESS: Allbright-Nell $221, 

24”x24”, 40 plates 1%” recessed, like 

BOW ciccsasdtunceecsscsonctsccscataatenes 1000.00 


Rujak 
ess motor 


5024—CRUSHER: 


Rotary $14. — 
never used, 1500.00 


Miscellaneous 
4948—INCLINED FLIGHT CONVEYOR: 
Globe-Weber, pull-off clamps and 
hooks on flights, 14’ over-all length, 
3 HP. mtr. and reducer........... bids requested 
4949—CONVEYOR TABLE: Stainless 


steel 


flights, angle iron understructure 
with adj. pipe legs, 42’x2219"x37” 
high, flights 4”x18” with motor and 
GE HONOR SiS hiv crcebetcarcs es = 
4916—PAK-ICER: Vilter, complete 


‘ with 
Stainless steel lined box ; 
4970—HOG UNSHACKLING DEVICE 
Globe 312121, % HP. motor—new.. ”’ ay 
4841—FLAKE ICER: York, 1 ton capacity ’’ 
4247—KETTLE: 150 gal 





shallow type, all stain- 


less steel, including legs, 90% pressure, 

SRR SOON Vk n a cnc ccuuduees<hences $ 585.00 
4675—AIR CONDITIONING UNIT: Ameri- 

Therm, complete with valves, motor, etc.. 1000.00 
5023—KNOCKING PEN: Thesco, self balanced, 

BA GURNEE ONO occ es cras dacs ves cedcess 300.00 
5028—HOIST: Rujak Hog 71, 14’ bleeding 


rail complete with hangers, 
1 unshackling chain 
3 HP. motor, like new 


2 shackle stops, 


1000.00 





IMPORTANT ANNOUNCEMENT 
NEW 
B.A.l. SLOPING TOP 
STEEL LOCKERS 
Limited Quantity. 
No Priority Needed. 


Single row 3 wide Lyon all steel lockers 
15” wide x 18” deep x 60” high, 16” 
legs, seat bracket, padlock attachment, 
coat rod and hooks. $19.97 per opening, 





W-322, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N.Y. 


HOG - CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 





f.o.b. Aurora, Ill. Single Lockers also, 
available. 








DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 





407 $O. DEARBORN ST., CHICAGO 5, ILL. 


| e Liquidators and Appraisers 


































in name... 
high grade in fact! 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 








SUMMER TIME 
IS 


LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples... 
a 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 






























ELIN’'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON + LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Aves: 
PHILADELPHIA 40, PENNA, 
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While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission i" 
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The firms listed here are in partnership with you. The product 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements oI 
opportunities to you which you should not overlook. 
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DUAL PURPOSE 


SCRIBES RIBS 
ADJUSTABLE 


COMBINATION 


THE EASIEST SAW’ 
TO CLEAN! 
NO MORE 


SHORT CIRCUIT 


WORRIES! This air-operated scribe saw is equipped with pistol 
grip and thumb control. Non-corrosive adjustable guard 
gauges depth of scribe. Easily cleaned in pail of water 

. well balanced and may be counterweighted to 


> facilitate operation. 
THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 8, ILLINOIS 





WIDER OPENING (7 thallg 


of meats and perishable foods with 


JAMISON Series 50” Double Doors 


@ Today's busy tempo in the vast handling 





and storage of foods calls for speed an 
efficiency. There’s no time to be lost, ng 


labor to be lost. Jamison Double Doors ill 


the bill because they're twice as wide o nd 


can handle twice as much traffic i 
moving stock in and out of the refriger 
ated space. 

These 3 views of Jamison Double Door 
in use at Illinois Packing Compan 
portray space and speed. Notice the insid 
metal kickplate—the handy bump-ope: 
bar. Here’s your door for extra years o 
trouble-free, efficient operation. Jamisomm 
Cold Storage Door Company, Hagerstowz 
Md., U.S.A. 





THERE’S A JAMISON DOOR TO BEST 
FILL YOUR SPECIFIC NEEDS 


The leader for over 50 years 








